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accompliſh Cook. 


OR THE 


ART and MYSTERY 


COOKERY. 


3 Wherein the whole Art 1s revealed 1n a 5 


more eafie and perfe& Method, then hath S 
been publiſht in any Language. > 
Expert and ready Wayes for the Drefling of all Sorts of 
FLESH, Fowt, and F18 , with variety of SAuCx$ : 
proper for each of them; and how to raiſe all manner i 
of Paftes , the beſt Dire&ions for all ſorts of Kickſhaws; 
alſo the Tearms of CARVING and SEWING. 


An exa& Account of all Diſhes for all Seaſons of the & 
Year, with other A la mode Curioſities. | 
The ſecond Edition, with large Additions chroughour 
the whoſe Work , beſides two hundred Figures of ſe- & 
veral Forms for all manner of bake'c Meats, (either if 
Fleſh or Fiſh) as Pyes, T arts, Cuſtards, Cheeſecakes, Jai 
and Florentines, placed in Tables and dire&ed to the 
pages they appertain to, '» 


Approved by the fifty five Years Experience and Induſtry 5 
of RosytrT MAY, in his Artendance on feye= © $$ 
ral Perſons of great Honour. bal 


London, Printed by R. Wood, for Nath. Brooke,at the Angel © 
in Cornbill near the Royal Exchange. 1665. Y 


AT IASLACLLEEEELLEELLLLEL 


| To the Right Honourable my Lord 
|  Mountague, my Lord Lumley, 
and my Lord Dormer ; and to the 

Right Worſhipful Sir Kenelme 
Dby. (4 known to. this 
ation for their Admired Hopi. + 
| - tales. bt 
Right Honour able, and Right Worſhipfhl, 


1 FTE isanAlien, a meer Stranger iti Zvgland- 
H that hath nor been acquainted with your 
"0 generous Houſe- keepings z, for my own 
4 part, my more particular Tyes of ſervice to you my 
4 Honoured Lords, have built me up to the height of 
| this Experience; for which this Book now atlaſt 
darcy appear to the World : thoſe times which 
| auended upon your' Honours were thoſe 
4 dayes of Peace and Hoſpiraliry, when youenjoyd 
your own, ſo as to entertain and relieve others. 
Right Honourable, and Right Worſhipful, I 

have not onely been an eye witneſs, bur intereſted 
| by my attendance, ſo as that I may juſtly acknow- 


A 3 ledge 


|  hathloſt her Titlethroughthe unhappy and'cr 


The "Epitl Dedicatory. _ 


'© thoſe. T iu -aed pg ificent Tre 
ledge thoſe Tri aveadorne our Tables; 


can I bur confefs to th ONS: oxcepe 1 Bro 
guilty of the higheſt ingratjnade ,þ chat the onely} , 
ſtrucure of 'this my\Airrand Knowledge, I owed} :: 
to your coſts, generous and inimitable Expences; 
thus not onely I have derived my experience , bur 
your Countrey hath reaps ttic plenry of your Hu- 
maniry and charitable, Bounties. 

Right Honourable,and R ight Worhipſal, Hol 
pitality which was once a Relique-of the Gentry, 
anda known Cognizance to all ancient Houſe, 


—_ 


Diſturbances of theſe Times, ſhe is now repoſt 
of her lately ſoallarum'd Head on your Beds 
Honour ;' In the mean ſpace, | that our \Eagli 
'World may know the Mecenas's and Patxons 
this Generous Art, I have expoſed this Volume 
the publick, under the Tuition of your Names 
whoſe Feet I proſtrate zheſe Endeavours, and 
for ever remain . | 


Tour moſt bambly 
From Sholeby is ted Servant, 
Leiceſterſhire. Roz nar, Ma vs 
September 29, 1664. 


REPEAT AArYT--*-3:5 


- 0n with Epigri®n Diſhes , ſmoakt rather then dreft;-fo 
ſtrangely to captivate the Guſto, their Muſbroom'd Experi» 
| A 


To the \ Maſter Cooks , and to ſuch* 
- young Praftitioners' of the Art of * 
Cookery.., to whom this Book may * 
be uſeful. G2 
O you firſt, moſt worthy Artiſts, I ">. 
T on of the chief Motives chat made me to: 
venture this Volure to your Cenſures;bath been 
to reſtifie my gratitide ro your experienced So- 
ciety ; nor could I omit to dire it to you, asitharh:heen 
my ambition, that you ſhould'be ſenſible of my l 
of Endeavours in this Art. To all honeſt well-ititeriding 
Men of our Profeſſion, or others; this Bookcannor bur be 
acceptable, as it plainly and profitably 'difcoyers the - My- 
ſtery of the whole Art, for which, though I may be envied 
ly ſome that onley value their private Intereſts abave Poſteri« 
fy and the publick good, yer God and my own Conſcience -. 
would nor permic me to bury theſe my Experiences with my 
Silyer Hairs in the Grave ; and that more eſpecially, as the, - 
advancages of my Education' hath raiſed me above-the -* 
Ambitions of others, in the' converſe I have” had with 
other Nations, who in this Art" fall ſhore of what 1 heve 
known experimented by you my worthy Countreymen, Howſo» 
ever, the Frenth by their Inſinuations, not mithout enough of 
Ignorance, have bewitche ſome of the Gallants of our Nathe 


4 ences 


Lived in France, 3 
ſcaan yea of - <2, DDA_ 
ep cuſcriprs andyprinted  Anthonrs, whatſoever [ 
whore in them, T hive inſertediri this-Volume. 1 
ſelf not, £0. be a little behalding to the 
aniſh T reatiſes,, though withont iny foſte- 


2 pony: 
- rape bebling up ynder the Generofitiey and. Bowunties 


of my floble Patrons and Maſters, 1 coufd never have arri- 
, ved cothis Experience. To bec mired to the 
+ narrowneſs 'of a Purſe, is to want the Materials from 


able Perſons my. Lord i fs, Wi 


have ſpent a part of my time, were ſuch whole generous 


coſts never 1 
rive cothat 
Whoſoever perufes this Volume,ſhall find it exempli- 
| fied in Diſhes of ſuch high prices,which.oaly theſe Nobleſſes 
Haſpitalities did reach to: I ſhould have finned againſt 
.. their {tobe ——— Bounties, [if I had not ſer down 


che Expence, {o thar they 


ar 
right and high eſteem they had of heir; Guſto's, 


acquainted with what is extraordinary es what-is ordinary 
in this 4rt; as I am-truly ſenſible , that: ſome of thoſe 
—_— f have ferdown will amaze a not thorow-pe- 
in the Arr of 'Cooke»y,. as they are Delicate 
never till this time made known to the world, 
- /- Fellow Cooks, that I might give a teſtimony to my Coun- 
we of = landableneſs of our Profeſſion , that I might.en- 
Undertakers to make'a progreſs .in the 
Prallice of this 4rt, 1 have laid open theſe Experiences, as 
I was moſt unwilling eo hide my Talent, but have ever cn- 
deavoured ro do good to others ; Iacknowgdge thar there 


I do | 


. their-ſeverat varieties, tha; the Reader might be as well 


bath already been ſeveral Books publiſht , and among(t er 


mt. ud 


— 
Wu 


T 7 


— o_— 


rho Awhors experience , hath - rather |bgen. puzzled” 
'zrac't. but one common beaten -road, repeating- for the © 


» 1 > cow SO +4 T3 


* the Reader will quickly diſcern by thoſe new Terms: of Art 
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The Preface. 
teſt. ſome out of the French, fox ought. 1 could-perctive _ 
ay; liele purpoſe, expty and anproficable Treaniſes, of - 


uſe as ſome Nig erds Kitchens, which the 
of the confuſion of che Merhod, or' barreanels | 


then proficed by ; as thoſe already extant Authours have : 


main what others have in the ſame 
before them : it hath been.my tak to 
enlty.or. Sciences that others bave nor yet diſcovered ; this * 


manner done ; 
fome new F 4 


which he ſhall meet withall:chroughout this whole Volume... 
Some things 1- have inſerted'of- Carving and Sewing, that I 1 
might demonſtrate the whole Art, In the contrivance of * 
theſe my Labours, I have ſo chem for the geteral * 
good, that thoſe whoſe purſes cannor reach.to.the: coſt;oF- 
rich Diſhes , I have deſcended to their meaner Expences, 
that they may-give, though upon a ſudden Treatment, to. 
their Kindred Friends, Allies, and Acquaintance, a hand= 
ſome and relliſhing entertainment inall ſeaſons of the youre.” 
at ſome-diſtance from Towns or Villages. 

have my ſerious conſiderations been wanting 
re&ions for Diet how to order what ns 
well as to choſe that are in healch;and withallmy 
Fay ſuch, that in this Book, as in a COLONIES is _— 
uch Secrets as relate to Preſerying, cop_ Candying ,. 
Diftiling,and ſuch rare varieties as they are molt concerned - 
in the beſt hubandring and buſwifermg of them. ' Nor is 
there any Book, except that of the Queens Cloſer, which-- 
was ſo enricht with Receipts preſented tro her Majefly , as | 
yet that I ever ſaw in any Language, that ever contained - 
lo many profitable Experiences , as im this Volume; in all * 
which the Reader ſhall finde moſt of the Con poſitions, and. 
Mixtures eafie to be prepared, moſt pleaſing to the pallar, 
and - 


CC 


The P ref ace. 


*  andnottoo chargeable to-the purſe : fince you are at li- 
* berty'to employ as much or as little therein 4s youpleaſe. 
+ + In this Edition, I have enlarged the whole Work ; and 
= thereis added two hundred ſeveral Figures of all forts of | 
+ Pies, Tarts, Cuſtards, Cheeſecakes, 8c. more'then was in * 
| the former: You will finde them in Tables direQed to the * - 
"> Folio they have relation to; there being ſuch variety of 
> Forms, the Artiſts may uſe-which of them they pleaſe. 
-- -- Tris im for any Author to pleaſe all people, no 
- more then the beſt Cook can fancy their Pallats whoſe 
* Mouthes are alwayes our of taſte. As for thoſe who make 
\ it rheir bafineſs to hide their Candle under a Buſhel, to do 
' onely good to themſelyes and not to others , ſuch as will 
curſe me for revealing the Secrets of this Art, I value che 

- diſcharge of my own Conſcience, in doing Good, above 
ll their malice ; proteſting to the whole world,chat I have 
"Not contealed any material Secret of above my. fifty and five 
| years Experience ; my Father being 4 Cook , under whom in 

- my Childehood I was bred up in this Art. 
|, To conclude, the diligent peruſer of this Vo/bme gains. |}. 
+ that in'aſmall time (asto the Theory) whichan Apprentice» 

ip with ſome ſafters could never have taughe them. I *! 
ave ho-:moreto do, but to defire of God a blefling upon 
© theſe my Endeayours, and remain 
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Ebady, os om s Tours, in the moſt ingenious 
. -Sholeby in Leiceſter- wayes of Friendſhip, 
ſhire,Sept.3041664, Rozsz iT May. 


A ſhort 


; 


” 
— « Y : 
« +. © @ <2 , : - - 7 
: , [ »5 "40Þ 
" 
= —_— . 
- - 


| Fe, 12 90 3% \+* 
A' ſhort DT of ſome paſſages 
of-t rr 


nor be amiſs to'acquaint the Reader with'a 


- with the moſt ableſt men in their times, the Reader zhivl 
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oY | Y | rigs | 
Or the better knowledge of the "this Book, 
though it be not uſual, the'Author living, i will 


ef- account 
of ſome paſſages of his Life, as alſo what eminent Perſax 
(renowned for their good ar artnns ry 4" {6 be hath 
ſerved throughout the whole ſeries of' bis*Life ;” foros. 
the growth of the children argueth'the _ of the 
Parents, ſo doth the judgement and abilicies'of theiArt 
conduce to the making and goodneſs of - the'Work : "1 
that ſuch great knowledpe in this ſo cominendable Ar 


not gained but by long experience, practice 


brief Narrative may be informed 
grees he aſcended to the ſame. h 5 43 2%8D! 
— Hewas born inthe year of our Lord 1588. His Fatl 
being one of the ableſt Cooks in his time, and his firſt "Ti 
tor in the knowledge or praſtice of Cookery; unde 
whom having attained ro ſome perfe&ion in that Art;-&l 
old wry \eulaot ſent him over into France, where he'con: 
tinued five years, being in the Family of a-noble Peer: 
firſt Preſident of Paris; where he [gained not--onely«th 
French Tongue, but alſo better'd his knowledge in Coe 
ry: and returning again into England, was bound 'A 
ticein London to Mr. Arthur Hollinfworth in Newgate M 
ket, one of the ableſt workmen in London;: Cook to 
Grocers Hall and Star-Chamber. His Apprenticeſhip bei 
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inary ; but he relling chem he would ſap in 
(a Chaniber ſo named, and-every Chamber: X 


—_—_ Homer had his Zoika, und Yirgs 
beſt Wits haye had their decracters;, 
tiſts.have been nialigned., the beſt on't i is, 
theſe out-livecheir Auchors with tn hence OGDY ; 
poſterity ,, whileſt envioas Criticks never ſurvive heir! * 
ny y their Lives going our like the IE | 
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T riumphs and Trophies mn Cookery, | 
.. tobe-ufgd at Feſirval Tunes, as: 
_ Tweltth-Day, &c. 


\ Aff Ake the likeneſs of a Ship in paſte-board , with 
VA flags and ſtreamers, the guns belonging to it of 
 Kieck(es, binde- them about wich packthred ,. and. cover; 
- them wich courſe paſte proportionable to the faſhion of a; 
; Cannonwith Carriages, lay them in places convenient, as 
you ſee them in Ships of War, with ſuch holes and trains 
 of-powder that" they may. alltake* fire ; place your Ship 
 firm'in-a great Charger ; thenmake a ſale round about it,: 
and ſtick therein 'egg-ſhells full of ſweet water ; you may 
| bya great pin: take out all, the -meat out of the egg by 
blowing; and then fall-it wich the:roſe-water.. Then in an- 
other' C have: the. proportion of a Stag made of 
courſe paſte; with a broad arrow inthe fide of him , and 
tiis body filled up wich claret wine. In another Charger at 
 theendof the Stag have the proportion of a Caſtle with: 
- Bartlements, | Percullices, Gates, and Draw-bridges made 
of paſteboard, the Guns of Kickſes, and covered with: 
courſe paſte as the former , place it at a diſtance from thz 
Ship to fire at each other. The . Stag being plac' betwixr 
- them with egg-ſhells full of ſweet water (as before) placed 
in ſalt. Ateach fide of the Charger wherein is the Stag, | 
place a Pie made of courle paſte, in one of which let | 
+ there be fome live Frogs, in the orher liye Birds ; make 


theſe 


+0 * AC. EabSu te ifs 3. 
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| ſpots; as alſo the Stag, the Ship, and Caſtle ; bake-rhem, 


Triumphs and Trophies. 


theſe pies of courſe paſte filled with bran and yellowed | 
Ger wich (affron or yolks of 'eggs , oild them” over in 


and place them with gilt bay-leayes on the turrets and tun 
nels of the Caſtle and Pies, being baked, make a hole in * 


| : | the bottom of your pies, take out the bran; put 41n your 


Frogs and Birds , and cloſe np the holes with che ſame ? 
courſe paſte ; then cut the lids neatly up ,g$0 be taken off - 
by the Tunnels : being all placed in order the Table, 
before you fire the trains of powder, order-it ſo that/ſome 
of the Ladies may be perſwaded to pluck the Arrow ourof 
the Stag , then will the Claret wine follow as blood run» 
- ning out of a wound. This being done with admiration ts 
the beholders, after ſome ſhort pawſe, fire the'rrain of the 
Caſtle, that the peeces all of one fide may go off; rhen fare * 
the trains of one fide of the Ship as in a batcle 3-nexrrarn 
the Chargers, and by degrees fire'the trains of each other 
fide as before. This done,to ſweetenthe ſtink ofthe pow® 
der, let the Ladies cake the egg ſhells full of ſweet waters, 
and throw then at each other. Alf dangers being ſeciiing» 
ly over, by this time you may ſuppole they will defire'to ſee 


TY Ga Us as TY wan FLY, © 


what is in the pies; where lifting firſt the lid 6fF''one pic; 
out skips ſome Frogs, which makes the Ladiestoiskipand 
ſhreek ; next after the other pie , whence' comes 70ut the ! 
Birds; who by a natural inſtin& flying at rhe-tighit; will 
put out the candles : ſo that what with the flying Birds, 
and Skipping Frogs , the one above, the deler bennack? 
wilt cauſe much delight and pleaſure to the whole compa- 
ny: at length che candles are lighted , and a' banquet 
brought in, che muſick ſounds, and eyery one with muck 
delight and content rehearſes their aRions in the former 
Pallages. Theſe were formerly the delights of the Nobili- 
ty, before good Houſe-keeping had lefr England; and the 
Sword really ated chat which was onely counterteited- in 

luch honeſt and laudable Exerciſes as theſe. 
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| On the. unparalleld Piece of 1 
3 Mar bis Cookery. in +, - 
| She > 


ck ſet: forch of foch perfe&tion, 
cit ſelf, anddorh nor 


'2 
Ao how all Rereviewand Cates might be. 
d fora renown'd-ſolemnity.' - - 
of eo nd, who with judgement, reaſon, 
every ime,cach thing's crne ſeaſon ; 


with ſach 7 dna 
with ſuperiority, 

|. Of pepper, ſalty or ſpice. by the beſt patlat, 
© QOrany one Herbin his Broths or Sallar. 


' Where remperance and diſcretion puides his deeds,, 
- Satis his Motto, where no thing exceeds, 


Who can in ſte 
A compleat For, a 


Ther hould Tim 


Platforrii of En wes mi 
To fortifie by nes wel 


Ile ſay no mor. EE a ey Rath 


I've wtought m 


Long oe rote, 08 ='g 
(not OR, bear pe Lang as © 
| James vary "EY 
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To the Reader off Laos heb : 
Friend) Mr..R;9 3 8*T no x 
his inconiparable Book of "Gwkerys,. 


' Fe hete's a ſet forth with ſuch things in't; 
As car, never ſaw in Prin ; 

Something 1'de write in praiſe on'c, but the pen 

Of om (leaveland, or renowned Ben, 

If unintomb'd, might give chis Book irs due; 

By their high ſtrains, and keep-it alwayes new: 

But I whoſe ruder Stile could never clime; 

Or ſtep beyond a home-bred Countrey Rimes 

Muſt nor acempe "it ; onely this Ile fay, 

Cato's Res Ruſtica's far ſhort of Mag. x 

B 


'S.) 


hr to keep al bee of Flehin dat 
x of Fiſh, will carinate;” 2s 
E Tock co preſerve; to fonce, to pickle, -* | 
4 Ip abs thee A borh-to pleaſe, cedrichte £-* 
: pretcy ies paltars with de \f 8: © 
* Both how to jor and gafrran” -xþ ff 
The Fricter, Pancake, mi 
The curions Caudle made f Am 
He is ſo univetfal, he't not mjfs 
The Pudding nor Bojonian 57.08 
;Jralian, Spaniard, French;'he alt- 
"Refines their Kickſhawe; and their C 
ED Hermoltonn 5 is 
if all chings belong to 
| | © Noconelythis, duc rogive all mann 
7 *s all che forms of every implement 
os; -rxrae.; = +""6agg 
I © | 6 very nds of Mex 
| ye're welcome, pray fall coo, and | 
| eader, read on; for I have done, wedelh” 
"The Book's.ſo good, it Ccannoc chuſe bur (ell. - 


Thy well-wiſhing F riend, 
John Town. 
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T earms of - {arving.” 


Reak that dear, leach har brain, rear that gooſe, ite. 
char ſwan, ſaice that capon, ſpoil that ben,. fraltth 
chicken, unbrace that mallard, unlace that Coney .« Iif It 2 
ber that hern, diſplay that crane; disfigure that p 
hnjoynt that bitrern, untach that curlew, allay that þ 
ſant, wing char pattridge, wing that quail, mince t 3 
ver, thigh chat pidgeon, border that pally , had . : 
eb Fm o thigh all manner of ſmall birds. 
Timber the hre; cire that egg, chine chat ſa 


ton hg 
that lamprey , fplat char pike, ſance thar plaice ; : 
that tench , ſplay chat bream, fide chac haddock, rusk thaC's 
1, barbel, culpon that trout, fin rthar cheyin, eranſon thar eel; 

\} cranchchar ſturgeon, undertranch char porpus,  - 


crab, barb chat lobſter. 


Service, 2. 
a "Fiſt, ſet forth niuſtard and brawh, pottage, beak mh: 
4 ton, ſtewed heafant, ſwan, capon, pig, veniſon. hakes: 
— culftard, leach, lombard, blanchmanger , 'and, jell F 
ſtandard, venifon, roaſt kid,fawn, and ney bultard wh, 4 
crane, peacock with his tail, hearn-ſhaw bittern, woodc 54 
par tris lap rabbirs, great birds, larks, dowcets, pane C 
| leach, amber-jelly; a of almonds, cuſleway 

z .DI CUIgn 


an-4.” 


Thi 


+ «& + "M2. 
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- gy-pervis, quince bake'c, leach, dewgard, fruter-fage,bland- 
-»rells, or pippins with carrawayes 1n comfirs, wafers, and 
Tpocras. 


” ferye itin faucers. 
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The exatt Wayes 


brew, ſnire, quail, ſparow, martiner, pearch in jelly, pers 


Sauce for all manner of Fowls. 


| Uſtard is good with-brawn, beef, chine of bacon, 
and mutton , yerjuyce pood to boild chickens and 


; -capons ; ſwan with chaldrons, ribs of beef with garlick, 


muſtard, pepper, verJuyce, ginger ; ſance of lamb, pig and 


fawn, muſtard, and ſugar ; to- pheaſant, partridge , and 
-.coney, ſauce gamelin ; £o hearn-ſhaw, egrypt, plover, and 


+ " ergne, brew, and curlew, ſalt and ſagar, and water of Ca- 
*.. mot; buſtard,ſhovilland,and Seay, as, gamelin ; wood- 
- cock, lapwing, lark, quail, marrinet, veniſon, and ſnite 
with white ſalt; ſparrows and thruſhes with ſalt and cina- 
- mon. "Thus with all meats ſauce ſhall have the operation. 
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; 'DireCtons for the order of Carving Fowl. 


Lift that Swan... 


T*He manner of cutting up a ſwan muſt be to ſlit her 
4A right down in the middle of the breaft; and fo clean 


thorow the back from the neck to the rump, ſo part her in 


two halves cleanly and handſomely, that you break nor nor 
tear the meat, lay the two halves. in a fair charger with che 
flic ſides downwards, throw falt about it, and: ſer it again 
on the table. Let your ſauce be chaldron for a ſwan, and 


Rear the Gooſe. 


| You muſt breaka gooſe contrary to the former way 


we” take 


ad 
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' meat, throw on ſalt, and ſer ir on the table. 


of Carwing and Sen | 


take a gooſe being roaſted, and take of 
like a Router of lamb, take them.quite from the me 
then cur off che belly-piece round cloſe co the lower endot - 

the breaſt ;. lace her down with your knife clean through 

the breaſt on each {ide your thumbs breadch from the bone 
in the middle of the breaſt ; then take off the pinion-of 

each fide , and the fleſh which you. farſt laced with your ” 
knife, raiſe. it up clean from the bone, and.take it trom-/ 
the carcaſe with the piniou ; then cut up the- bone whick > 
lieth before in the breaſt, (which is commonly called the 
merry-thought) the skin and 'fleſh., being upon. it ; then. 
eut from the breaſt-bone another flice of fleſh clean tho» ? 
row, and take it ctean from the bone, turn your carcaſe, *: 
and cut it aſunder the back-bone above the, loin bones; -} 
then take the rump-end of the back-bone, -and:layit ina : 
fair diſh with the skinny fide upwards, lay at the fi « 
of thatthe merry-chought with the skin ide upward, and - 
before that the apron of the gooſe ; then. lay, your pints | 
ons on each fide contrary, fet your legs on each fide con- 
rrary behinde them, that the bone» end of che legs may 
ſtand upcroſs in the middle of che diſh, and che wing pioie 
ons on the outfide of them; put under the wing pintons 00 - 
each ſide che Jong flices of fleſh which you cut from the * 
breaſt-bone, and let the ends meet under the leghones, leg * 
the other ends lie cur in the diſh berwixt the leg and the 
pinion; 'then pour your- ſauce into the. diſh under your * 


To cut up 4 Turkey or Buſtard, 

Raiſe up the leg very fair, and open the Joynt with the 
point of yohr knite, bur take nor off the leg ; rhen lace ©? 
down the breaſt with your knife on both fades ,* and open ©. 
the breaſt-pinion with the kaife , but take nor, the pimon 7 
off ; then raiſe up- the merry-chougby berwixc the brealt-. 


bone and 'th2 top of the merry-thoaght.,; lace down the 4 


ÞB 3 fleſh - 


: 
_ 
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*Thbe exa& Wayes 
- fleſhon both ides of the breaſt-bone, and raiſe up the fleſh 
© called che brawn, turn'ic outward upon both ſides , bur 
reak ir not , nor cut it not off; then cur 'off che wing pi- 
* nin atthe Joynt next to the body , and ſtick on each fide 
| the pinionin the place where ye turned one the brawn , but 
* cur off the ſharp end of the'pinion, take the midle piece, 
* and that willfic Faſt the place. 
- ©" You may cut up a capon or pheaſanrthe ſame way , but | 
| pf your capon cur nor off the pinion , but in che place 
where you putthe pinionot the turkey , you mult pur the 
; gizard of your capon on each fide halt. 
LE, ©  Diſmemberthat Hery, | 
: © Takeoff both the legs and lace it down to the breaſt 
E with your knife on' both ſides; raiſe up the fleſh and take 
. 3 off wich the pinion ; then ſtick the head in the 


. þrealt, ſetche pinion-on the contrary fide of the carcaſe, 
- and the leg onthe other ſide , ſo that the bones ends may 
- meet croſs over the carcale , and the other wing croſs over 
- ppqnchetop of the carcaſe. 
+; al | Unbrane the Mallard. 
Raiſe np the pinion and the leg, but take them not off, 
' aife the merry-chought from the breaſt , aud lace it down 
” pneach fide of the breaſt with your knife , bending to9 
and iro like wayes. 
WE” Unlace that Coney, 
. Turn the back downwards, and cur the belly flaps clean 
» off from the kidney, but take heed you cut notthe kidney | 
| pox the fleſh , then pur in the point of your knife berween 
the kidneys and looſen the fleſh from each fide the bone ; 
thenturn upthe back of the rabbert,and cut it croſs between 
the wings, and lace ic down cloſe by the bone with your 
: Foite on both ſides, then open the fleſh of the rabber trom 
- the bone with the point of your knife againſtthe kidney, 
| 2-9 pull che leg open ſoftly with your hand , bur plockit 
6 ; | ngt 


TS. 
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of Carwing and Sewing. 
not off, chen thruſt in, your knite.. betwixc che ribs and che L 
; kiddey, lit ic our, and lay the legs-clofe together, * +: 
| voy Sance that  capemt | 4 be a gt 
Lifc up«he right leg and yg foarrsy forth;and lay | 
him in the placcer as be ſhould fly, and ſo ſerve him. Know 
| chat capons 0x chickens be arrayed after bne-fauce.z the 
'F chiekns ſhall be fauced wich green. ſauce or yerjuyce». 
| Allay that. Pheaſant. : 
Take a pheaſant; raiſe his legs and wings as it were a heny 2 
and no ſauce bur onely falr. BS 
Wing that- Partridge. - 4: 
Raile his legs. and his wings as a hen , if you mince him | 
ſauce him wich .. ine,powder of ginger,and ſalt,and fer hin 
upon a chafing diſh 'of coles to warin and ſerve. | 
1, Wing tbat  Quath b 
Take a quzil and raiſe his legs and his wings as a hen,and © 
no ſauce bur ſalt, | ns, 


- 
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' Diſplay that Crane. b 
Unfold his legs, and cut off his wings by the joynts,then 2 
take up his wings and his legs, and ſauce them wich powder 
of ginger, muſtard, vinegar and ſalt. CREE Hd 
_  Diſmember that Her. © © "I. 
; Raiſc his fegs and his wings as 2 crane,. ahd, ſauce hind 
with vinegar, muſtard, powder of gitiger and ale. ; 
5TH; Unjornt that Bitters. 
Raiſe his legs and wings as a heron,and no ſauce but ſalt. 
: SE that Egr 1Þt. \ OS 
Take anegripr, and raiſe his legs and his wings as a bes * 
ron, and no ſauce but ſalt. _ - : 
Untach that Curlew. 
Raiſe his legs and wings as a heni,and no ſatice bur ſalt. 
Untach that Brew. ' | 
Raiſe his legs and his wings in the ſame manner , and 
no ſauce bur onely (alc. | 
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"Tho exaGt Wa ayes” 


| Unlact that. Coney. | 

"Ls himon che-back and cut away the vents , then raiſe 
the wings and che fides, and lay bulk; chine, and fides.coge- F F 
ther , aucethem with vinegar and powder of ginger. 


— 
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Break that Sarcel. p' 
| Take a farcel or teal; and raiſe his wings and his legs.and b, 
* no ſauce but onely ſalt. hi 
Mince that Plover. al 
: Raiſe his legs and wings as a hen, and ho ſauce but onel : 

It, 
fl A-Smte. > £1 
© Raiſe his legs, wings, and his ſhoulders a as a ployer, and a 
no fGuce but'falt. - # Þ 
| T high that Woodcock: > Wa 
\ Raiſe his legs as a hen, and dight his bra, bo 
ih &d 
The Sewing of F iſp. - 


The firſt Courſe. 


F To go to the ſewin got fiſh, muſcalade, minews in ſew, 
; porpos, or of Filmon: bake'r herring with ſugar, 
- greerefiſh , pike, lamprey , ſalens , porpos roſted ; bake'; 
a and bak'c lamprey. 

. The. ſecond courſe. 


Jelly white and red, dates in confe& , -conger , ſalmon, 
birt, dorey, turbur, holibut for ſtandard, bace trout, mul- 
| let, chevin, ſoles, lamprey roſte, andrench'i in jelly. 


The third Courſe, 


| - Þrefhſturgeon, bream, pearch in jelly, a jole of ſalmon, 
Flu eon,welks, apples, and pears roſted ; with ſugarcan- 
dy. figs of molisk, raiſins, dates capt with minced ginger, 
1 Wafers, and ipocras. 
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of Carving and Sewing, 
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a The Carving of Fiſh, 


Hecarver of fiſh muſt ſee to peaſon and furmety, ehE 
FT rail and the liver ; ye muſt look if their be afalc por 
pos or ſole, turrencine, and do after the form of venilons 5 
1s baked Herrings, lay it whole on- the. crencher, then white 2 
\ | herring in a diſh, open it by the back , pick our the bones © 
and the row, and ſee there be muſtard. Of falr faſb, greeny 
y | fiſb, ſalt ſalmon, and conger, pare away the skin , (ale fiſh, 
' # ſtock fiſb, marling, mackre!, and hake with burtrer, and- | 
take away the bones and skins ; - @ pike , lay che womb upon 
{1} a trencher , with pike ſauce enough ;, « ſalt lamprey » gob- 
| bin ir in ſeyen or eight pieces , and ſo preſent it. 4 plarce, 
put out the water , then croſs him with your knife, and call 
on ſalt, wine or ale. Bace, Gurnet , Rochet, Bream , Cht+ 
yin »' Mullet , Roch , Pearch , Sole , Mackrel, Whiting, Had: 
dock, and Cadling . raiſe them by the back, pick our the 
bones, andcleanſe the reſt in the belly. Carp, Bream, 
Sole, and Trout, back and belly rogether. Salmon , Conger, _ 
| Sturgeon, Turbet , Thornback,, Houndfiſh , and Holibut/, car * 
» 4 trhemin the diſhes ; the Porpos abour ; Tench in his ſauce; 
F cuttwo Fels, and Lampreys roaſt, pull off the skin , and 
tF pickoutthe bones, pur thereto vinegar and powder. A 
Cra; break him aſunder in a diſh, make the ſhell clean, 
and put in the (tuff again,temper ic with vinegar,and pow- 
der them,coyer it with bread and heatit, a Crevis dight * 
him thus, part him aſunder , ſlit the belly, and take our 
the fiſh, pare away che red skin, mince it thin, put vinegar * 
inthe diſh, and ſer ic on the Table without heating. 4 :; 
Fole of Sturgeon , cut it into thin morſels, and lay it row | 
N about the diſh. Freſh Lamprey bakit, open the paſtey, then 
- take white bread and cut ir thin, lay it in a diſh , and with & 
» | ſpoontake our Gallentine, and lay it upon the bread with 
red wine and powder of Cinamon ; then cur a gobbin of 2 
| Lam- 
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The exact wayes.of Carwing and Sewing, 


| , mince it. thin and lay it in.che Gallegcine, anif. ©, 
-' ſericon the fire co heat. Freſ-berring; with ſalt and wine} * 
- Shrimps well pickled,. Flounders, Gadgeons, Mines , adi c 
* Muskles; Eels and Lamperys, Sprats is good -in ſew , mu} 4 
* culade in worts, oyſters in ſew, oyſters in prayy , minenj 
- inporpus, ſalmon in jelly whice and red, cream of almonds, 
' dates in comfets, pears and quinces in Grrup, with parſley 
* roots, mortus of hound-fſh raiſe ſtanding, _ 
Sances for Fyh. q 
* __ Muſtard is good fo ſale herring, ſalr fiſh, ſalt conger,ſak 
© mon, ſparling, ſalt eel and ling , vinegar is good with fal 
A , turrentine, ſale ſturgeon, falr thirlepole, and ſalt 
* © whale, lamprey wich gallentine ; verjuyce to roach, dace, 
-  bream, mullet, flounders, ſalt crab and cheyine wich pow-8 3 
| ger of cinamon and ginger ; green fauce is good with 


green fiſh and hollibur, cocreP, and freſh tarber; 'pur no} 4 
Four green ſauce away for it is good wich multard. 4 5 
Pt | . 
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Bills J F ax for every Seaſon in the” | 
Tear ; alſo how 80 ſet forth the Mz ar in oder - 
far that Services, as it was uſed befare Hoſpitality 
left this Nation. 


4 Billof Fare for All-Saints D3, being Novemb. z. . 


Oyſters. 18 Souc't Veal. 
Collerof brawnand 19 Two Capons roaſted, 2 
muſtard one larded. | 
2 A capon-in ſtewed broth 20 A double bordered Ca- q 
with marrow-bones. {tard. ws 
ks oad0 37 A ſecond Courſe for he jms ] 
4 A grand Sallet. . Meſs. 
5 A ſhoulder 'of mutton ' Oranges and Lemons, | 
with oyſters. 1 A fouct 


6 A bisk diſh baked. 2 Ayongl ;or kid roaſt, | 
7 A roaſt chine of beef. 3 Two Shovelers. : 
8 Minced pies or chewits of 4 Two Herns, one larded, 


' capon, tongue, or of yeal. 5 Apotatoepie.” 


"8 9gAchineof pork. 6 A duck and mallard Fox 1 
10 A paſtyof veniſon. larded. 2 | 
I1 RI, or 2 geeſe roaſt. 7 A ſouc't Turbut. *. DY 
12 Aloyn of veal. 8 A couple of heaſants,one | 
1 1 Fr A French' pie of divers larded, F 7 
f nds. Marinated carp, or E 
14A oalt turkey. 2 en. > SIg 
FF 1T5Apigroaſt. 10 Three brace of partri : 
16 A farc*c diſh baked. three larded; dge 
17 Two brangeeſe roaſted, 114Made Diſh of ſpinage, ; 


one larded. - Cream baked. x 
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Bills of Fare. 


; 12 Arolbof beet. \.-12 A paſty of veniſon. - F , 
13 Two teels roaſted, one 13 A kid with a gffdding i 
' , Jarded.. his belly. y 


14 A cold gooſe pie. 14 A ſteak pie, = 1 
15 A ſouc* mullet and bace. 15 A hanch of yeniſonroaſk# 
76 A quince pic. ed. 14 
17 Four curlews, 2 larded. 16 A turkey roaſt and ſtud} 35 
- 18 Adried neats-tongue. with cloyes.- l 
19 Adiſh of anchoyes. 17 Amade diſh of chickens [ 
©, 20A joleof ſturgeon. in puff-paſte. IC 
Jellics and Tarts Royal, and 18 Two brangeeſs roaſted 17 
.Ginger-bread, and other one larded, 15 
Fruits. 19 Two large capons, on} 1« 
A Bill of Fare for Chriſtmas _— F 
© D4)> and how to ſet the os A 
 _ Meat morder, The ſecond courſe for the [any 
| Oyſters ſs 
- TAcollerof. brawn, , Oranges and lemons. I 
-- 2 Stewed-Broth of mutton 1A young lamb or kid. . 2 
- _ marrow-bones. 2 Two couple of _—_ 
3 Agrand Saller. \. © larded. 


4A pottageof caponers., 3 Apig ſouc'e with tongues 3 
$ A breaft t of veal in ſtoffa- 4 Three ducks, onelardedo }- 4 


.do. 5 Three pheaſancs, I larded 
- 6A boild partri ons 6 A (wan pie. 
7A chine of beet, or ſurloin 7 Three brace of parcridge 5 
' roaſt. three larded. 0 
- $8 Minced pics. 8 Made diſh in puff-paſte. 
9 A Jegote of matron wich 9 Bolonia ſauſages, and an} 7 
anchove ſauce. choves, maſbrooms ;.andÞ 8 
© 10 A mad: diſh of ſweet- Cavieare, and pickled of g 
*_ - breads. . ſters 19 a diſh, 


31 A ſwan roaſt, 10 Six teels, three larded, - 
" 11A 


3 


Bills of Fare 
11A n of Weſtfa- 21 A paſtyot Veniſon. 
lia Ba 12 A pig roaſt. 
12 Ten ; 4 five larded. 13 Two geeſe roaſt. 
13 A Quince Pie;or Warden 14 T'wo capons,one larded. 
Pie. NE 15 Cuſtard. 
14 Six woodcocks, 3 
15 A ſtand; _ rart in” puff- A ſecond Flo r the ſame 
paſte TY ed fruits, | | | 
pippins &c.2 >. Oranges and Lemons. 
16 A diſh of -Larks. 1 A fide of Lamb. 
17. Six dried Neats-tongues. 2 A fouc'r pige«< 
18'Sturgeon. 3 Two couple of rabbiry 


19 Powdered Geeſe. 
_ Jellies. 
A Bill of Fare for New-years 
Day. 
ſters. 
1 Brawnand Muſtard. >» 
2 Two boil'd Capons in 
ſtewed Broth, or white 
. Broth... 
3 Two Tarkies in ſtoffado. 
4 A haſh of twelve Partrid- 
ges, or a ſhoulder of mut- 
ton, 
5 Iwo brand Geeſe boild. . 
6 A farſt boild -meat with 
ſnites or ducks. 
7 A marrow pudding bake'c. 
8 A \urloin of roali beef. 
9 Minced pies, ten in a diſh. 
or what number you pleaſe 


10A Loin of Veal. 


two larded. 
4 A duck-and mallard, one 
larded, <4 
5 Six teels, three larded.. + 
6 A made diſt or a Batcali 
ies 
 — woodcocks, 3 larded, " 
8 A warden pie, -or a _— - 
quails. 
9 Drjed Nears-tongues. | Cs. 
10 Six tame” pigeons, 'thite 
larded. 
11 A ſouſt Capon. 7 7! % 
12 Pickled muſhrooms,pi 
led Oyſters, and Anchoves 
ina diſh, 
13 Twelve ſaitss, fix tarded. 
14 Orangado ''Pie, or! a 
- Tart Royal of _ and 
wet-ſtickets. «2 
15 Sturgeon, 4 
16 Turkey, or gooſe pies. © © © 
Jet 


z. % *..0 
ww 
- - 


= 
on 


PEE OI JP EF &4 


© Bills of Fare. 
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Jelly of five or fix ſorts, 
Lay T arts of divers colours, 
nd Ginger-bread,and other 
Sweet-meats. n 
A Bill of Fare for February. 

I and Collops. 

2 po and Muſtard. 

3 Ahaſhof Rabirs, four. 
4 A grand Fricaſe. 

5 A grand Sallet. 

6A Chine of roaſt pork. 


_ 


F ſecond Courſe. 


t AwholeLamb roaſt, 
- '2'Three Widgeons. 


| 3 Apippin pie. 
= 2A ole of Sturgeon. 
- 5A Bacon Tarr. 
- - 6A cold Turkey pie. 
Jellies and Ginger-bread, 
and Tarts Royal.” 
A Bill of 'F«re ſor March. 


1 Brawn and Muſtard. 
2 A freſh Neats-tongne and 
 Uddzr in Rtoffado. 
:3'Three Ducks 'in ſtoffado, 
4 A roaſt Loinof Pork. 

5 A paſty of Veniſon, 
6 A Steak pig, 


mm —— 


A ſecond Colurſe. - 2 
tA fideof Lamb, 1 of ; 
2 Six Teels, three larded.' 5 
3, A Lamb-ſtone pie. "3 6 
4 200 of Aſparagus. | 
s A Warden Pie, 1 
6 Marinate Flounders. 2. 
RE rs Royal. "F 4 1 

A Bill of Fare for April; 2 

' Oyſters. 

1 A Bisk, » 
2 Cold Lamb. | 2 | 
3 Ahbanch of veniſon roallf 3 | 
_ -& Gollingy four. ] 
5s A Turkey Chicken. 4! 
6 Cuſtard of Almonds. 5 | 
G | 
A ſecond Courſe, 

1 Lamb, a fide imJoynts, 2 
2 Turtle Doves eight, Þ} 3: 
3 Cold Neats-tongue-pie. | 4 
4 8 Pidgeons, four larded/} 5 
5 Lobſters. Xx 61 

6 A Collar of Beef. 
Tanfies. | 

#4 i 1 

A Bill of Fare for May 21 


x Seotch Potrage, or Skinky 4 
2 $cota 


| = 
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3 ALoin of Yeal. 6 Cuſtard. 
+ An Oline,or a Pallat Pie. 4 ſecond Courſe. 
*Three Caponets, 1 larded. 1 Peaſe, or French Beans. ©. 
6 Cuſtard, 2 Giills four, two larded. + - 
A ſecond 3 Pewits eight, four larded. 
1 Lamb. *« Pie. : A Quodling Tart'green.” 
2 A Tart Royal, or Quince 5 Portugal <ggh. ewo ſorts- 
als 3 Gammon of Bacon Pie. 6 Buttered 
"F# 4 A Jole of Seurgeon. Selſey Cockles broild. 
5 Artichock Pie hot, A Bill of Fart for Augaft. 
6 Bolonia Sauſage. Muskmellons. 
Tanhes... 1 Scotch Collops of Yeh”. 
A Bill of Fare for June, 2 Boild Breaſt of Mutton. 


} Ol! 
x 6 Pj 
A Bill f Fare for. July. 
uskmeTlons, 

$ 1A Portage of Capons. 


© Bills of Fare. 


2 "a collc 


F 1 Shoulder of Mutton haſhr. 
2 A Chine of Beef, 
$ 3 Paſt rat of Veniſon, a cold 


F 4 A Leg of Mutton roaſt. 
F 5 Four Turkey Chickens, 


6A Steak Pie. 


A ſecond Courſe, 


1 Jane or-Kid, 
2 Rabbits. 
3 Shoyelers. 


© 4 Sweetbread Pie. 
# Pewit, 


2 Boild Pigeons. 


$ 3Ahlaho Caponcts. 
ink 4 4 grand Sallet, 


of mutton. F A Fawn. 


3 A Fricaſe of 


A ſecond. 
1 Dotrerel twelve, Frtanded 
2 Tarts Royal of Fruit. ©. 
3 Whearears. ” *- - 
4 Pic of Hearh Pots,” 
5 Marinate Smeles. 
6 Gammon of 'Bacon. 

Selſey Cockles. k 
A Bill of Fare for September. 

Oyſters; 
1 An Olio. 
2 Breaſt of Veal i loffado F 
3 Twelve Parcridge haſhed. © 
4 Grand Sallet/ =: 
5 Chaldron Pie, © 
6 Cuſtard. | | 
a) 


a alot lo.oÞ . 4 ths..th Py dah 


Billrof Fare. 


FO —_—_—_ 


1 Rabits. 


6 A.cold hare pie. 


yſters, 
1 Boild Ducks. 


p Jecond Courſe, 


2 Two Hearns, one larded. 
\_ 3 Florentine of tongues. 

- 48 Pidgeons roaſt, 4 larded. 
© $ Pheaſant pours, 2 larded. 


Selſey cockles broild after. - 
A Bill of Fare for October. 
O 


2 A haſhof aLoin of Veal. 


3 Roaſt Veal. 
4 T wo brand geeſe roaſte 
5 Fart Royal. : 

6 Cuſtard.. 


4 ſecond Courſe. *.; 
1 Pheaſants;pouts, pidgeon 
2-Knots twelye. 5 
3 Twelve Quails, ſix lardedfſy 
4 Potato pie. PO 
5 Sparrows roaſt, 4 
6 Turbur. | 
Selley cockles. 


The firſt: Courſe. 


* 2 Butter and.eggs- 


 7Ajoleof ling. 
'- 8 Stewed Carp. 
C9 Chewits. 
| 10 Boud pike, 

11 Roaſt eels. 


> 13 Eel orcarp pie. 


» 15 Salt eels. 
” 26 Souc'e turbut. | 


bers if in eaton, 
- 2 Barley Portage, or Rice 


| 4 Buttered eggs 0n toaſts. _ 
3 Ipinage fallet boild. __ . 
' 6 Boild Rocher, or gurnet. 


12 Hadducks, freſh Cod, or 


14 Made diſh of ſpinage. 


14 Souc't conger. dr 
15 Lobſters. ty 
16 Sturgeon, i 


2 A Bill of Fare for merly uſed on Faſting Dayes and in Lent, 1] 


A ſecond (ourſe, 
1 Fried Soles. | 
2 Stewed oyſters in Scolloſ} ..- 
ſhells, _ 
3 Fried ſmelts. i - 
4 Congers head broild. | p, 


- 5 Bakeddiſhof potatoes, of 


oylter pie. - +430 
6 A ſpitch-cock of eels. .. 


7 Quince pie, or tarts royal 
$ Buttered crabs. 
9 Fried flounders. 


Io Jole of freſh falmor, | - 


11 Fried turbut. 


12 'Cold ſalmon pie. 
13 Friel skirrets, 
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all manner of Boyled Meats ;' gle gr 


NY abs an Olio Podrilla. 


Sauces, CC. 

Ti or pot of three gallons ; and fie ; 
with - end ape} Geir pn'2 fi fire of Char» - © 
coals, and pur in firſt your hardeft mears; ; a ruin 

| of Beef, Bolonia $ , Neats Tongves,'2 p 

dried Tongue, anda freſh Tongue latded ; -a loin of Murs y 

ton, two pound of interlarded Bacon-cur into SL as 

digas a Hens Egge , and put them a boiling ad being F. 

{cumnied, plc in a We a | Fore urs. 

x : 


" 


5 


| { nipe;and: a banch of Carrots, four or five great oniong | 
hve inci of Leg afageo offent 
5 ; he a they < withthe 
7 Bok put in ſome Spinage 
3 pot-herhs grofly chopped, or almoſt whole, and 
+ pur in 2 hour . itt che por boils; and put in alſo. 
omg whole Eloyes, Mace, and Saffron. Then the Fay, 
| Agoodtar Godſe, rwaCapansy wo Ducks , rwo Phea- | 
_ Fats, two Widgeons;two cH5;4wo-ſtvek Doves tome | 
F Partridges , eight Snites, twelve-Quails, twelve Larks; 
: thenboil theſe Fowls in fair water and ſalt-in a pan or pot; 
66 Then forthe other materigls,'as the leaves of. fix or 
hr Artechokes pared, bojled, and blanched; two biindred 
5 boiled + and blanched ; 3 Four Colliflc.vers boil'd in 
water and ſalt, aid put in beaten Batter with che yolks of 
' ewelye hard Eggs, and the Marrow of twelve Marrow 
pur into water tpToak out the blood, and rheti boil} 
X 0 in water and falc, or ſtrong brothty, and keep i ic warm ill 
2 diſh the Oliv; then have Lemons. cary'd and lic'd, and 
$0n er ſeeds or red Beets; 5. 
+ Then your'boil'&'Olio being finely boiled andiſcaſoned, 
- ah Fow! fine and white boiled), and your garnifhing 
3 ; Feady, and the lictle pies baked , diſh the Olio in a great 
*, Diſh, and firſt haye.a fax penty French-Bread- flic'c into 
flices, and laid all over-the bottom of the — and 
L ftrong Mutron- Gravy , and d - 
* Sorbonne thediſh , i that che laxgelt 
'Fowls, as a;Turky i6 the midſt, and-abogt « two Capons, 
: two-Pheaſants, -ewo Ducks, andonthers four Teals, four 
L Partridges ,/ ewelve'Quails;-ewelveEarkss then over that | 
lay your Garniſh ,-the- of har& Eggs, ' Colly-flowery 
_ andArtechokes, Marrow #nd.Beers, or Pomegranet cut- 


5 


3 _ Chelnns, and ſome }ſtewed Swear-breads, and bt Þ 


Fc RT) ey | 


£2 ks - Hour: 22R1 
an Oli. 2 x. tim cn 


Se HR, ; +466 dat 33 $5 


Fees porn 
BPH; O84 © 
; yo Kid, Wilde —— 


ty - Water owl EL TY 


Ir " Hihopper, $1 Wan Si Tan Oheſe 
4] Cranes) Hears; BiztOtn, 


nf Tealss Bargander; mt ng ones ' 
- Wogdcodks; ingon Snires, 


18 A IW ” Meats proper for an Oli on fla,” 
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* a» 1d i. 
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4 F 


I! 

4} Water Fowls for ry wie , and nd. aſe Lan Fond | 
©... Apnilto September,the If year. Th F s 
pl Sinnets; Shovelers, He er i Bitterns, Gull 

4 lives, Curlews - Pewits, Ruffes, Br ewes, Anus Det » ele, 

(s wits, ſixteen Water Rails.” Framd + | . 

0 Land Fowls for Summer. 

q Turky Chicken, Cgpons, Caponets, Pheaſant.or.# 

r tridge Heath Pout.r, Pigeons, T ame Pigeans, Twyele. 

tf} Doves, Avila bes <7 le br Br PEe 9p - 
r Muatrew Pitts... 7. 
14 : 

91 ; Forthe garniſh of the Diſh,ma e Marrow. ke : 
+1 tound:ichewers., bur not 10 together 4. then, hay, 


al 
_Fmeecbreads of Veal cut like a9 dice; tt 
2. 


— 2 


PF % \ w y 
< 4 © 991 
wa , 


” _— Rog mY 


L A The Tir ©Ook: or, © 


row, forn Porato's-6r Atrichokes cut like che Sweets. 
725 affo _ interlarded' Bacon , yolks of 'hatd 
eps, Salt, "Gooſeberries, "Grapes, or Barheries,/ 
- ar : Vir inthe” botrom” of the Pie minced, } 
” wich (ome Bacon or Beef-ſuet "Sp s, and Chefnuts, 4 © 
” witha little musk ; . cloſe them up, and baſte chem with $f | 4 
' fron water; bake rhem/aiid*Tiquor "it with beaten burter, | 
- and ſet them about t by di lp of of brims, with ſome bor- 
s of Artiebocks, olks of hard Eggs , Lemons in 4 £ 
Poulan hF1 red dororly 3 2nd carved. © 
Other Marrow Pies. | 
: ike: wayes for vari » you may make other niarrow: f 
"Pics of minced Veal and Beef-ſuery ſeafoned with Peppe ; _ 
| i: Nate, and boil'd'Sparagns cut half an"inch Jon L 
A, vhs Eggs cut in quarters , and mitigled with che 
-” meat and marf6w : fill your Pics, bake them not £00 bard} } 7 
mock them, x6 fo 
, \ "Other Marrow Pics. i 
> Orher wayes, Marrow Pies of bottoms of lietle Arti 
... chocks, 'Suc yolks of hard Eg mags C Cheſnuts, Marrow, 
| a ed Bacon cut like dice, Veal wt 
>. _catalſo, or-Lamb-ſtones; Porgeo's, or Skirrets, and 5 
Rus, or rione, ſeaſon them lightly wich Nutmeg, Peppe 
V and Salt, cloſe your Pies and bake them. , 
3 Olid Marrow Pies, 
 Butrer three pound , Flower one quart \ Lamb-floner 
* three pair, Sweer-breads fix ,' Marrow-benes eight,” large 
.. "Mace ,  Coths ſtones" twenty, interlarded Bacon one pound, 
knots of Eggs twely: , Artichocks twelve, Sparagus one butts 
& red, Cooks-combs twenty , Piſtaches one pound , m—_ th 
» Pepper, and Salt. 
> © Seaſon the aforeſaid lightly , and lay them in the Pic 


. : vpowſorte minced Veal'or Mitron,your interlarded Bacon Gr 
Ain in chin ices of half an inch lons, mingled among the _ EY 


4 pa P 
- 8 


"= 
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Hike Pic, and puc.in (ome: Grapes and Lamon, Bare 7 
herries or Gooſeberries Bk 4 
IT Pies of. Mare Covatt 
Flower, Sweet-bread, Marrow, A tiebokes, Piſtaches, Nat- 
meg, Eggs, Bacon, Vegl, Ft; SPATAgis as Mk, 


$apn, Butters: i $331 £3 1315 '4 
: Mara Pies. ket 2 


F lower, near, Pick Greg Peppers Salt, Nutmeg, pare; 4 
gu, F826, Grapes, Marrow, Saffrotgs:: 4 255d 2:0 " 


'g Marrow Pigs. 
Y Res PUath's, Nupplegs, Pepperg"Salts SKTgna. Graft, 


" hwr,. Millers Egg5s Ariicholts $orer-hiegh,” 
Eacons p70 4-2 + 2 - - 


Tothe Garniſh Bren es Obes: #: a4 
T wo Collars of Pig-brawn, t two Marrow Pies, tn 
Turtle, Doves In: Pie; for Aya walls. in 4 'P 
four Pets two Sabets, ino Fellezyofe ay yl io fas. 


Meetss; two Tarts... 1 $44 > piagt 7 
"TM _ an extraordinary Qlid, Quo Royal 
uf ®: BM T2: 4% 44 
| n T: 2 To mak « Bpkdrnmges. I 209 


2233 ; 2£Q ind audy 7 I | 
TttearickofM . andakourkle of Vi LES p 
»bofting in a/pipkinvf 2 allon with ſome fait water, " 
when it:bqils; Gps wie: to.icſame ſalt; ewoior three © - 
blades of large Mace, anda Clove'or two; boil it toithree. /. 


4 pints, andftraitithe'toeat, ſave the broth fag your uſe, and 
; 


ww. w,c ca % 
=_—_ 


- 
Lo 4 


take off the fat clean... 3 
Then boil twelye Pigeon-Peepers, and eight Chicken. | 
Peepers in a pipkin with fair water, ſalr, and a piece of ins 


terlarded Bacon;ſcum chem clean,and boil them line white, 
and quick,  * 


_ Then hayz a roaſt Capon noal: and put to it ſome . © ; 
orevys Nutmegs, and Salt, _ ltew it cogether;; then .. ©; 
pue 1 


-—” + —  - —_—_—  - - E——— 


© ou uſes of e700 thts  Oraqgety and booth 


| Thortaye ten Shevt-brcdds; wh ten allets fried, _ 
- -the ſame tilinibet of lips and noſts being tender Boiled 
- and blanched,Ffut chenilike latd/andifty.theni, puc away the 
Bucter, and put to them Gravy, a little Ancliove, Nurry, 
and a little Garlick, -orhone;! yce of rwo or three 


E3 4 The rnper OK: ar Þ 


.Oranges, and Marrow fijed in Ewith- "Sage _— 
"and ſome beaten-Butter,". ly 1 ALPIITING 

. +®Then agaih, have ſotms botted OW afd ewelys Ant : 
; hokes, 'Sarkers, $ ted: ang: pur\ into £ 
F beaten bavrone nu noe - 
A eight Sheeps-to ads d boiled one | 
| 4 du Spart to beaten Butces, la b 
x Skirrers-- co. «0 i WIG TT "0 6%; -D\ I WI": JO dgoY k 
© + Then have Lemonggar: enero neal itt dic | 
-* Dgainz nid yy wb f 
.- Theſe foreſaid materi f 
Tab ares. Jaye; J : 
ti 
] 
0 
"Ag 4 Try i 
dich lkw'of E & k. 
; "44 $i of iq pit — [2 588 uo ol 
22. CockrRoner. 97 or nn 7 ooo licd n AT k 
"Y Cacks-camby.. ; 8. 
$-If whice, ſtrained Almoins; with ſome of the broth = 
, 6, Goosherries, or Barberxics. | E 


7. Minced mear in btls.” : | 
| F It green, Juyce of $pinage Nainþed wich mancher, m 
| {traing 


" 


"I Te and SITE eee np EZ 


\J 
3: 
Co 


= ſtrained with ſome of of the broch, and give ita walls "6 
bi _ Garniſh with-boited ie hang : 
nd ' 10. If yellowsy Fo * "Pp ftrained nick ons 
ed hand aſe Y 
. 6 ncfr 2 2 © 2 duhnbr wg < "ol 
y ego Brie rot wo pieces, andhoil ein . 
- | a $ll6tiorfivequartsiof warer, about þ | 
of hour after put in a knuckle of Vea 
4 it ns: £6 
ie 
Nr | | | 

eep* x your uſe ina pipkit. ' 3015 1 om? 
£ Then hate We Maron bone3elean pgs | 
| fleſh, atid CORONA: the nes boikin y nd 
h hire of Elan. gnd the ocher 16 to" 
| Das ipftrong droch, and laid on Mop 


iris dillied,” bono 2d 
" AgdlaRollyour Fointin waced athiſt; Teuv, Pu 
tri "ah Pi eons, Plovyers, Quails;Larks. * SY 
ve aJoynt of Maul on made ineo balls ie v 
Nato 


interlarded Bacon, mule. 4 larded and liewed | 3 
| 4fofomeArtichokes, Mirrow,Piſtaches, Sweerbr6ads,And » + 
| Lank-flonesin irons broch, and Mactfd*Clove br toy. - 
ms Ber ati JEAN AIREEE; ny wich the'yoltk" + 
4 an $ erjuyce, beaten ureter and ic't Letliony oe" % 
v4. Cripes whole, - * ©. | 
| Thetthaye fryed Clary, and io Piſtaches i in TYP of 
29s. 
Then carved Lemons over all. * 


C4 - © Ione 


0OK: Or, 
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To make another curious boild meat, much like a Bicks 


*. TakeaRackof Mutton, cut it in four pieces, and boil 
{t in three quarts of fair water ina pipkin, with a. faggot 

/ of ſweet herbs yery hard and cloſe bound up from end tg 
end ; ſcum your broth, and pur in ſome ſalc : 'T hen about 
balf an hour after put in three Chickens finely ſcalded and 


well ſoaked one of chem, and put go chem alſo three or 
fonr blades of large Mace. ood 4 | 
Then have all manner of ſweet herbs, as Parſley, T ime, 
Savory ,. Marjoram.,: $qrrel, Sag; theſe, being finely 
" picked, bruiſe them with che back of a ladle, and a litflle be- 
> tore you diſh up your boil'd meat, put chem to-your broth, 
F- and give them a walm or two, _. 
'-* Again, forthe rop of your boil'd meat or garniſh, have 
* @ pound of interlarded Bacon in chin flices, pur chem- in 
- a pipkin with ſix martow-bones , and twelve bottoms of 
. _—_ ſome ſix Sweertbreads of Veal;ſtrong 
+ broth, Mace, Nucmeg, ſome Goaſeberries or Barberries, 
* ſome Burter and Piſtaches, 

Theſe things aforeſaid being ready , and dinner called 
for, take a fine clean ſcowred diſh, and garniſh it with Pi- 
+ and Artichokes, carved Lemon, Grapes, and large 

ace, | | | 
"Then have ſippets finely carved,and ſome ſlices of French 
Bread in the bottom of the diſh, diſh three pieces.of Mut- 
._ ton, and one in themiddle, and between che mutconchree 
Chickens, and up inthe middle che Partridge, and pour on 
| the broth wich che herbs, then puc on your pipkin over all, 
of marrow, Artechokes, and the other materials, then cars 
| ved Lemon, Barberries, and beaten Butter oyer all, your 
+ Carved fippets round the'Jiſh, &c, 


Aft 


I” ——— "VFX ...2 


eruſt; chiree Partridges boiled in wates, the blood being. 


— —_ 


6s ewes ata tw = ©»> OO» 34 


— 


ST 
. 
ht 4 4 
>” 


"1 The die and Myſtery of Cookery. - 9 
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Amther made Diſh in the French Faſhion, called, .an-Entte © 


de Table, Entrance to the, Table.r _ ( 


. ” Y 


Take the botcoms of boil'd Arrichokes, the: yolks of 
hard Eggs, young: Chicken-peepers or Figeon-peepers  * 
finely oſt, Sweerbreads of Veal, Lamb-ſtones bianehed, | 
and put them in a pipkin with Cock-ſtones and Combs, and | 
knors of - Eggs ; rhen' put to chem ſome ſtrong. broch, 
white Wine, large Mace, Nurmeg, Pepper, ButrerySalcy - 
4nd Marrow, and ſtew them ſoftly rogecher.:. + T 
Then haye Gooſeherries or Grapes parboiled, or. Bar= 
berries ;" and' put to ſome beaten Burter, and- Potatoes, 


Skirrets, or Sparagus boil'd, and purin beaten burter, and, -* 


+4 v, 
$8 
I 


FS WW AAS 5ST OF 4ST _ C=_=_=s 


* | ſomeboil'd Piſtaches. | 4 140 

Theſe being finely tewed, diſh your fowls on figegear- |. 
ved ſippets , and pour your - Sweer-breads , Artichdkess 

2 | and Sparagus on them, Grapes, and flic'c Lemon, and run 

1 | all over with beaten Burter, &c. guE 

f Sometimes for variety, you may put'ſome boil'd Cab-. 

5 | bidge, Letrice, Collyflowers, balls of minced incat, or Sau- _. 

, 


ſages wighour skins, fryed Almonds, Catyes Udder.” 


- 


Take a mancher'bf French bteaq'f a day old, ; chip! 
and cut a round hole in the top, faye the piece oo, 
dor” * 


| Another French boiled meat of Pine-moter.” 107208 þ 
take out the crumb,then make a compoſition of a | 


aroft Capon,minced a arg with Almond- 
kefied bisker bread, yolks of hard Eggs , and fot 


cons 


Eo "ihe: as v5 ©oOk:o, 
ec pom allo forc'r, tmo Chickens, two. boned'of cach, anf 
© Biled wich ſome mit Vealor Miiteon, with ſome inter. 

o—_ with Cloves, Mace, 
bo | 


wy 
EI Nicch up:the back of akin; 
put. them in a deep ip ns Sugar, ſtrong 
had ah mers Marrow, ows or Quail *q, 
"For the garniſh of 


| —— A Turnipsy/and | 
roaſt Onions, Grapes; Cardons; and Mace. . 
| ,  Diſhrhe forced toaf. in the thid&#f che diſh; the chicks | 
oF - pigeons roundabout it, 'anil:che-Quails or fmall 
= as over all, witff Marrow, Cardons, Arrich6kes;os Spe- 

agus; Pine-apple-ſceds or Piſtaches, Grapes, ad Sweet 
*e broathit.on fippets. -- re 21:07 Bfik 

* 76 bbil « Chine of | Veal whols 57 3 in os = A 

: Boil i itin why fale; or iti fot broth with a faop 
PF fweecr Herbs, Capers, Mace, Salt Nee nor Ne he 
+ c6n in thin fliceks and ſome 
£, - Your Chines being finely boiſe avs Fe ihe oh 
7 fters by themſelves wich ſome Mace and fine gnigns whole 


Fungar, Pate NED 
en have Cucum nn 
2 ws 


be in Water and 
ers boiled 11 Water.and pur in beat- 
we offeg al allo" in Hair Feater, 


Q nes 7% "broth the, 4 pur 
Oy lter Ns ts, L.eftice, apt and par 1d 
, Or Ilic'r WL and run iT oh with 


: -.-Chines of. Veal, otherwayes whole or im pieces. 
Leen them being firſt almoſt rovited » pur them into' a 


veep 


© Cc 


4 - wy w-” = 
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T a aj Ghokin. 


a <oþdilh wich ſome To nes 

re vp! 1 

Y = iquoryewe 

d 't LechonsC 

id 

l; -ro} 

Ml. Es Fe A with Fit 
| King-pan or de 

at 

8 a1 
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b 

| berries te; | Eg 

ft , * Chor p Pe NATE 


I- Stew as whole a ra 


” or ex-liquor > flices. Me og 
F OVES, | ble Pepper, 5 
” withour s "Tx or little balts, 4 


. feet H icked of all ſorts, and nr be 
dy” ofa Wo 2 them | 9 yohr broth a _ n he 
- | before = your Chiges, and give.them-a, walm 
, __ up your chine'dn French brea@or ran , 


d runitoyer iS "EY LS, en: or. llc 
IC yoo, Ces. EXE % F . 


% Chines of: Mytton Kip ole Lands, or any ; af 14 
; Boil ic in a long ſtewing-par or deep diſh, with fair was" 

ter, as' much as will cover-ﬆt, and whetrit boils cover ity 

being ſcumin'd firſt, and put coi foe Salt; white Vin; t 

fog tome Carrots cut, like dice z your broch being Walt 
| ' boil d, 


_ 
8 IE wu 
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CI 
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. < . 
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a2 The: Accompliſhe Cc coo K: &, 


— vc 


ftrainic, blow off the fat, and waſh away thedreg 


Ag rem, 10 waſh ap iphia. , or ay 


F TIE an and materials oo rs 
CS. .in ſome net vey or diſh, chen pur 
, ſome ſweet Herbs chopped Wich-Qaions , bout 
amongſt your brorh. 
-., Then have Collyflowers rea boil'Fin water and cale;f 
” put in bearen Butter, with ſome boil'd Marrow ; then 
| the Mutton afd ang Deocpbeing eu diflolve two or chrey 
yolks of Eggs with white Wine..Verjuyce, ot Sack ; ; ove 
* Tra walm, and diſh up your meat on fippers finely caryed, 
ad in lices, and broth ir, chen lay” on your F - 
ow, Carrots, and Goosberries; Barbers 
arid run ROTOR wence rei F. - 
.D r.vatiety , acc to ts., you'F fa 
E uſe Ftp Parſoit, Aker, Sparapus, ; Fo] be 
| buds, or Coleworts. boil'd in water and (alc, and purin beas | C: 
4 7" Cabs se-ſprouts, or Cab bbidge-lertce , and } P, 


223, 25 22 a 


& of this Broth ſometimes , abs. MV 
| PAYS: broth, and VAT ot | NM 


: Peer it Pieces. | 
3rd ina TH 04: #f a: fl diſb, with fair water. 

ach as will coyet it, and when it bets ſcuar' it, and | © 

| pur torit ſom? ſale; then being; balf- boil'd.,'take up the 

” meat, ſtrain the broch, and blow off. the far ,: Waſh.che ki 

 Rewving-pan and meat; then putin.again-the cras end of |} 1; 

by Mereon, to mak: the brogh my » and pugco ir ſome 


"_s -: © al 


- 


A 
© ad 


F- * 


Then : irrle before you take 0 your Mutton, 


of Mutton, give it a walm or two, 
pets, and broth if: Thenhave Raihns of: 
rans boiled render to-lay on it, and ag 
"F Prunes, Marigold-flowers, Mace, Lemon 
"F "ics, &c. 
1 Otherwayes wichour Fruit, boil1 Sur ih Cope 
| | manner of ſweet herbs 
{| fley bruiſed with the back a ladle, le, Khre ale Bal, 6%. z 
; 


To boil 4 Chine of Mutton whole 07 itt pieces, or any Fop 


1 - Boil it in a fair olazed ipkin, bi well ſcammec | Þ.. 4 
i fapgot of ſweet herbs; 'as Time, Pauſle _ Marjoramy = 


bound hard and ſtripped « 
down, niſh tens q 
$. cown, ſerye ic on fippets, gar 
3 dare Pranes, — Þ io pho — 
, ow, Fc. 
Sometimes for change leave out Carrots and Fruita, 


'T Ukſcall as beforefaid , and adde white Endive, Capers, 
| Samphire, run it over with beaten Butrer and LI 


Barley Broth. © 122 11, 48 


.*4T 


Chine of Mutton or Feal in Barley Broth, Rack, 07 an7 Tas. 


Take a Chine, or Knuckle, and joynt it, putitin & pip- _ 
kin with ſome ſtrong broth, and when ir' doils , ſeum'i it, 
and put in ſome French Barley, being firſt boiled int tn —_y 
three waters, with ſome large Mace, and a faggot of ſweet LY 
bers bound up, and cloſe hard tied, ſomeRailins, 


Pricns . 


cn» % q Y 
-<- 
* *. P 
: 
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_ Triangle T Go K-: On. 
End Cutrans or no Prunes; and Marigold-flowerg; 
+. boilirtoan indifferent thickneſs, and ferveit 0n Gppets.'1 | 
2 ok. , Barley Broth therwiſe. | 
| Bail the Birſey fiſt inrwo waters, and- then pur w | 
$ «Knckle of Veal; and-to the broth Salt, Raiſins, ſweer |} £4 
Herbs a'faggot;, large Mace; and: the Snape of" 1 
Maticher flie'd rogerher. < 
F 


» Other wiſes by 

* Otherwayes without Fruit*: Put fome good Marton 
Bays Saffron, and fometimes;Raifans onely. 
vt -: \Chixe or any fant, | 
-- + Otherwayes , ſew them wich ſtrong: broth and white 
"Wine, put ic in.a-pipkin co them; ſcum it , and pur-coirf} 
F=ſome Oyſter liquor, Salt, whole Pepper, anda bundle'of } v1 
- feet Herbs well bound up; fome mace,cwo or three great} © 
- Onions, ſome interlazded Bacon cut like dice , and Chef 2 
A nuts; or blatichad' Almondsand«Capers. 
- -+ Then ſtew yoar Oyſters by themſelyes wich Mace, Bur in 
| 6, Tice, and ewo or three (great Onions fometim:s 


pes. 
# Garniſh your Diſh with Lemon peed, Orſtens, Mace, 
| Capers and. Cheſnuts, Ec. 
| Stewed Broth, 

= To make ſtewed Broth ; the meat moſt proper for 
i is, --i 
A Leg of Beef, Merrow Bones, Capon , 0r a Loin or Rack} 
of Mutton, 4 Knuckle of Veal. * ny 
tp *Takea Knucle of Veal, a Joynt of Mutton , two Mar- wW 
4 ar Capon, boil them-in' fal#ater | and ſcun} ! 
z thenpurt in a bundle of ſweet herbs well bound up, 
none, large Mace, whole Cinamon, and Ginger bruiſed, les 
end picin zlictle'rag, the ſpice being a little bruiſed alſo: 3 
þ..4 Us IT - $5: aevs -Oarmeal , ſtrain'ir,- and pur ir to your 
: then have boil'd Prunes and Currans ſtrained _ | 


— 
[0 
>3 


| 


Sy 
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| == 20 your broth, with ſome whole Raiſins a | 
po x roo much ; then abour, balk 
nh ore you diſh your meat, put-in a pine of, Cla«" _ 
Wine and Sugar:then diſh up your meat on fine ſippers, __ 
broth i it, F { KT 'Y 4 
Garniſh youydiſh with Lemons, Prunes, Mace, Raiſins, .. 
Carrans, and Sugar. a; 
| You may adde.ro the former broth , Fennel roots, and | 
Parſley r tied up in a bundle. 685 4 


Stewed broth new Faſhion, 


te ' Otherwayes for change : take two Joynts of Marton 
#8 Rack and Loin, being balf-boiled and ſcummed, 
of | vpthe Mutton, and waſh, away the dregs frm ic, tnai wil 
ST rn nn 
{F 2 10.4 0 eget ricr u C. 
| Mage anther in.it.alſo Tae As of Raiſins The bes” 
£4 ing ſtoned, pound of Prunes whole, with 
58 Saffron, Salc, Clareg, and Sugat: ſtew. all well 
4 alictle before you diſh out your broth, put in your meas _ 
ey again,,give ita walm, and ſerve ic on fine carved fippets... - 


To ns 4 Loin or _ LE Mutton, Or any. Tenohrnges: 1 

ot f#. +.Þ 
T ; 

> FA a a Loi into ſteaks; lay it ina. diſh 'or ftew-" 

3 pan, and. put to it. balf-a pint of Clarer or oe; 


ifs Wine, as'much water, fome Salt and-Pepper,three or four®” 
mn | whole Onions, a faggot of ſweet Herbs bound. benod.op handan's 


and ſome large Mace, cover them-cloſe, and ſew 0, \Y 
d; | caſurely the ſpace of two = eurn chem Dy 7 and, rhe; 
>: | and ſerve them on fippers--- wy 


Othermazes for change, '<E balt boiled, chop. = | 


, PE 2 - ITE. 44 Y 
A+" "Sov - 
Ws 
ES 


EL Ty rr TY Cook: OY 


fect herds, an x ro them, ive them a'walm, and ferw 
nm on fi; chr > ſcalded *Goosberries , Parherric, 


wy nm. | 
4 5 $a afar variety, put Raiſins, Prunes, Ci 
NE | 
' Sometimes you may alter the Spice', and pur Nutmeg, | 
Cloves, -and Ginger. a7 | 
b 


- Sometimes to the firſt plain way, put Capers,pickled GJ < 
; cambers, Sampire, Cc. va. | 


F , 
-» s 
v 


Otherwayes, ſtew ic between two diſhes wich fair ws | - , 
: 2 {ters and whethe it boils, ſcum it, and pur chree or four blade} +] 


arge Mace, Groſs Pepper, Sale, and Cloves, and yer 
| thenitloſe covered two hours p then have Parfley picked | 
i and. ſome Karkram, hop Time, Spit «meg Savory, _ 'F i 
F - opped with ſome » put them co your 

| meat, apdgive it awalm, with ih The gh grated bread rhets 
; F” diſh'thetq on carved fippets, and blow off the fart onthe} j& 
broth, and broth it : lay Lemon on it, and beaten Butter, ft 
» orftew it thus whole. 


' Before yau put.ia your Herbs blow off che far. | « 
To boil a Leg of Hatton divers wayes. 
I, 


0 Stuff Leg of Mutton wich Parſley,being finely picked, F- #1 
"boil it fn nc A and fale, and ſerve jc in a fair diſh with Pat» # 1 
d ys and Verjuyce in ſawcers. | 


X Othberwayes : boil ic in water and ſalc, not ſtuffed, and F. ni 
ing boiled, ſtuff ic with Lemortin bits like ſ{quare di ice, 
e A alſo with the peels ſquare , cut round about » 

, ' ma 
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make fauce with the Gravy 2nd beaten butter, wich LO 
migrated Nutmeg. _ 


 Otherwayes, boil i itin water wid fale bein fuffed w | 
y, and make fauce with large mace, gravy, TY 


re butrer, viriegar, Juce of orange, berries; bar2 
| ies, of grapes, and ar: ſerve it on pets: 


g | ' IV:-To hoib# Leg of Mutton otherwayess: " 


Tike a 60d leg of Mauteon;and boil it in water” and att; - 
being ſtuffed with ſweer herbs chopped with foe beefe * 
ſuer, ſome ſalt and nutmeg. 

Then bing almoſt boiled, take iip ſome of the broth ins 
to a'pipkin, and put'to-it ſome large mace , a few torr ; 

a hand il of French Capers, atida little ſack* rh&'yo lks 
three or four hard e Linced ſmall ; and fome len nc 

like ſquare dice ; an being finely bojled, diſh iCon'cari 

 fippets, broth ir, and run ic dyer with bexcen bats 

; non flired ſmall, ©? 


2-08. 


V. Orfierwajer. | | 

Tike a fait les of mutton, boil it in'water and dia, + 4 
make'ſauce with gravy, ſome wine vinegar, falrs 
ſtrong broth; being well ſtewed rogether wich hintmh=o; 

Then diſh. up che leg of mutton on fine carved Reds 
and pour on your brot 

Garniſh your diſh wes barbetrries, capers , an lie% le- 4 
mon. 

Garbiſh the Þ of x mutton wich che ſame- Sita; FS 


d, | tunit over with enton burrer ; ſkic't kmon , and graced” 
it nutmeg. 


FPRASSAS 


Oo 


Fo boils Leg of Veal. % 
1+ Stuffic with beef-ſyer, and"ſweet herbs __ 4 
nd F. tinmey, ſale, and boil Kin fir water and fate. 


Then take lone of the broth , and put-'ro.ſoine creth. ; 
_ t: 


\ A - 


* bh - 
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| Curran, large mace, a piece of interlardod bacon, two. o 
+ "three whole Cloves, S of pears, and ſome artichock 
0 fuckers boiled, and pur in beater butrer; boil'd marrow and 
; © mace, *Then before you diſh itup,: bays forrel, ſage, par- 
- ey, time, fweer marjoram 'courſly minced , with two or 
©-_three cuts of a knife,,.and bruiſed 1 7 back of a ladle 
=. on a clean hoard, 'puit ic. into your, broth $0-make it- green, 
and give ita walm or two. Then diſh up the les of yell 
. on ine cate ſippets, pour on the®brorh+, and then yout 
 -. other materials, :ſome gooſcberries;” or-barberries, tbeaten 
= + -» 2, Toboil aLegof Peal Ages 

© © Stuffit with beef-ſuet,nutmeg;and falr,boil ir.in a pipkin, 
| and when, it boils, ſcum.i, atd pur into ir, ome falr,pariley 
* and fennel roots in abitndlecloſe bound up ; then being 
=, moſtboil d,rake up ſome of the broth in a. pipkin,and putty 
- it ſome mace,railins of che ſun, gravy; ſtew chem well cog 
.” "rher&thicken ic with grated-bread trained wich hard eggs 
| beforeyoudiſhup your broth, have parſley,time,ſweer marF 
joram {tript, marigo!d lowers, forrel, and ſpinage picked} 
; eat Ry be back of 'y ladle, - jp walm ,- andidiſh 
+ up yoarleg of veal. on fine carved..fippets ,. pour+0n 

: bk: un it yer wich beaten-butrer. q 


= To bolla Lig of Veal otherwiſe with Rice, or a Knuckle, þ 
3 


Boil it.in a pipkin, pur ſomeſaltto ic; and ſcum it ; then 
> putto it, ſome mace and ſome rice finely picked and waſty 
cd, ſome;raiſins of rhe ſan and-grayy ; and being finegnd 
"render þoil'd, put in-ſome ſaffron,and ſerye ic on fine caryel 
fippets, with therice over all. \ 4 
-.. © 4. Otherwayes with paſte cut like ſmall lard, boil it it 
thin broth and ſaffron. 
>. 5, Otherwayes in white bragh-"@nd with fruic, ſpinagel. 
+ weet herbs, and gooſeberries, 7c, 
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 iTihicke all mannt# of Fore't Meats,or Stuffnigs for Any kinds © 
of Meats ; as Legs, Breaſts, Shoulders, Loins, or Racky;. 
br for any Poultry or Fowl whatſoever, boil's, WE > ftews | 
© ed; or baked ; or bail'd ini bags, round like 4 984 hg Put- ; 
ding in « Napkin, x Y 
': To force 4 Leg of Veal in the French Faſhiof, in a Feaſt; <- 
for Dinner or Supper; 1'Y 
PIAkea kg of Veal,and take out the nicatybur leave 
Skin and knuckle whole rope then mince £ 
' ' heat thatcame out of the leg with ſome beet-tuet or lard; 
' and ſome ſweet herbs minced alſo ; then ſeaſon .it 
pepper, nutmeg, ginger, cloyes, ſalt, a clove or two of, 
liek, and ſome three or four yolks of hard eggs whole 
quartets, pine-apple ſeed, rwo'or tliree raw eggs ,., 
ches, cheſnuts, pieces of artichocks,.and fill the 1g, ſows 
it up, "and boil it in a pipkin with two gallons of fair water 
and ſome white wine ; being ſcammed and'almoſt boiled, _ ” 
. take ap ſome broth into a diſh or pipkin, and put coit om - 
cbeſnuts, piſtaches, - pine-apple-ſeed;  marrow/large miate;' ©? 
and attichook bottoms, and ſtew them well rogerher 7 they ©: 
have ſome fried roſte of mancher or roles finely carved: The. 
|} leg being finely boil'd'; diſh it on Freach bread, and fried- : 
*} toſteand fippers-round abour it ; 'broth it, and put 6nniars 4 
en} fow, and-your other maretials, wich-fliced lemon and fe« 
-| + Inon>peel, run it over with-beater- barter, and chicken your \ 
n{h4 -broth ſomerimes wich rained almonds ; fomegimes yolks b 
elf - of eggs and ſaffron, or ſaffton onely. - pu 
You may adde ſometimes balls of the ſame meat; 
inf Db” : Garniſh. at's rr SA WV 
For your Garniſh, you .may uſe £Eheſnuts,, ertighocks; © 3 
gf  Piltaches,pine-apple ſeed,and yolks of bard eggs inthalyds, ©: 
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| =, Otherwhiles : Quinces in quarters , or pears, Pippin 
. pita grapes, or barberries. '2 
T force 4 Breaſt of Veal. n 
'Mince ſome veal or mutton wich-ſome beef-ſuer or fat 
3 bacon, and ſome ſweet herbs minced alſo ,'and ſeaſongdÞ : 1 
with ſome cloves, mace, nutmeg, pepper, two of three ray 
eggs and falt: chenprickit up, che breaſt being filled a 
Dong be lower end, and ſtew it between: two diſhes with ſome 
ek, broth, white wine, and large mace ; then an how ; 
A veſweet herbs picked and ſtrip pped , time, forrch} » 
E: Earn ſweet Marjoram bruiſed with the back of a je 
* _andpurit into your broth with ſome beef-marrow., and 
iveita walm ; then diſh up your breaſt of veal on fit 
* Gippers finely carved, broth ic, and lay on ir flic't lemgy 
& # ro, mace, and harberries and run ir'oyer with ea 


If you will haye the broth yellow, put fiffiooi into it. - 
. To boil « Breaſt of Veal atberwiſe. 


Makea pudding of grated mancher ,-minced ſuet 4 
| OR veal, ſeaſon ir with nutmeg, pepper, and fair, this 
_- *, or four <393% cinamon> dates, currans, raifins-of the 
© .. fomegrapes, ſugar, and-cream ; mingle them all-toget 
\. and- Ithe he breaſt; prick it.up » and ſtew it "Reween | 
-- diſhes with white wine and ſtrong broth, Re ji 
row ; and being finely tewed, ſerveir on fippets,: and 
it over with bucter, lemon, barberies, or grapes. * 
- +, Sometimes thick it with ſome almond milk, lugar, 
cream. 


b- To boil a Breaſt of Peal in another manner. 
Z Joynt it well, and parboil ir a little ; chen put it ing ' 
-pan or deep diſh with ſome ſtrong broth ; Yor: 

bandlep? ſweer herbs well bound up , ſome large maaf 
© and ſoine flices of interlarded we. two or three on : 


Low. 5  <REzE 
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ſome capers, famphire, ſalt, ſome yolks of hard and- 
white wine ; ſtew all theſe well cogether, and i bot boil'd - 
tender, ferve it on fine carved HpPcth and broth it. Then 
have ſome fried (weerbreads, ſauſages of veal or pork, gar- * 
lick or none, and run all over with beaten butter, lemon, * 


and fried parſley, | 
"Thas7 you may boil a Rack or Loin. 


A 
. Ag 
4 > 
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To make ſeveralſorts of Pains 


I. Bread Pudding, yellow or green. 


Cpu: four penny loaves , and ſearce them | 

callender, put ghem in a deep diſh, and pur to» 

four eggs, two quarts of cream ,. cloyes; mace , and | 

faffron, ſalr, roſe-water, ſugar, currans, a pound of we 

ſuec minced. and a pound of dates. 

' lf green, juyces of ſpinage, and all manner of ſivees 

iy herbs {tamped amongſt che ſpinage,, and ſtrain the juyee, 

ſweet herbs chopt very ſmall, cream, cinamon, 

ay and all other things , as is next'before ſaid: Tn 

F malt be, time ſtripped, ſavory, ſweet marjoram, roſemary, : 

: parſley, pe penniroyal, dates; in theſe ſevenor eight yolks of 
eggs. -” 


# | 
C's : 
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Another Pudding , called Cinamon Pudding, 


Take five penny loaves, - and ſearce chem chrough. a 5 

lender, put chemin'a deep diſh or tray , and pyt to 

five | pr of cre 4h _— fax ounces , ſuer a 
pound minced, eggs fix yolks, four whites, ſugar, ſalt, ſlic't 

all Gates, ſtamped almonds, or none, IE Zh | 


To-make' Rice Pudding . 
Boil your Rice with Cream, ſtrain-it, and pane to it ws 


Fs. + penny 


i 
oye 
ſod 
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| j logves grated, eight yolks of eggs, and three whitey, 
= ſuer, one .pound of ſugar, falr, roſe-water, nutmeg, 

* coriander beaten, &c. 
y © _ _ Other Rice Puddingy. "OY 
, Steep your ricein milk over nighr, and next morning 
+ frainit,and boil it in cream,ſeaſon.it with ſugar being co 
Wn 888 beef-ſuet, (alt, nutthegs, cloyes, mace, currang, 


. . 4 


4 dates, & [ 


To make Oatmeal 'Puddings, called Ifings. 
Take a quart of whole oatmeal being picked, ſeep itn 
| warm milk 6ver night, next morning drain it, and boil it in 
- + a quart of ſweet cream ; and being cold, put to it fix eggy 
*- 'ofthem but three whites, cloyes, inace, ſaffron, pepper, / 
- * ſyer, dates, carrans, ſalr, ſtgar. This put in bags, guts, & 
b fowls, a5.capon, &c. 
: - Tf greet, good ſtore of herbs chopped ſinall. 
To make Blood Pudding s. 
Take the blood of, a hop while it ig warm , and ſteepit 
- Jt 4quart,or more. of preat oatmeal groats, at the'el 
. of three dayes take the groars out , -and drain thi ay 
2 ; then puc to thoſe groats more then a quart of U 
cre arm on the fire : then take ſome mother | 
p pinage, ſayory, endive , ſweer marjoraay 
He [, ftrawberry ether ſaccory, of each a few chopfd 
©. pery ſimall, _ mix them with the groats, with a little fer 
| ſeed Gnely beaten, ſome pepper, cloves, mace, ſalc,an 
e dee! luer; or flakes of the hog'cut ſmall, | 
»Dtherwayes, you may Reep your oatmeal in warm rut | 
n broth, or ſcalding milk, or boil%1n a bag. ; 
Tom « Andolians, 
Soak the hogs gurs, and tnrn'them, ſcour them, and ſte 
Eo in water a day gnd 2 night; then cake them and wiſf 
E them dry, and turn che fat ſide outermoſt.-  - 
+ Then,haye pepper, chopped ſages. a Oy cloyes ſ 
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mace; beaten coriander-ſced, and-ſalc.z. miogle all r: 
andſcaſon the far fide of the guts, then curn that fide inward; * 
again, -and draw one gut! over another to what bigpeſs - 
 youpleaſe : rhas' of a whole belly of afathog, Then boik. , 
chem'in' por or pan-in fair water; with a-piece- of inter-- ? 
larded bacon, foe ſpices and-ſalt, :tye- thear falt at bork. 
ends, and-make theta of: what leagrh-you pleaſe. > 
y Sometime for-variety- you may leave our fome.of tha. 
'F forcſaid berbs.,: and pur pennyroyal, ſavory, leeks, good: 
big onionor ewo, marjoram,. time ; zoſeceny, ſage , Alte - 
meg, ginger, pepper, ſalt, 8&c: a 
To make other blood Puddings. | + 

A Steep-great-oarmeal in eight pints. of warm-gooſe: blood,.. 
" ſheeps blood, calves, lainbs, or-fawns blood, and drake s. 
'T. - - afoxeſaig, after three dayes put'to it —_ pinc's ; "* : 

efore. A 


'.Other Blood Pudding. | | 
Take blood and ſtrain ity put-in three pints: of hed 
blood,/and rwo of cream, three-penny manehersgratediand”: 
beef ſuet cur ſquare like ſmall dice or: hogs flakes, yolks of&* 
wil eight epps, ſalt, fweer herbs, nutmeg, cloves _—_ ud; J 
pepper. ki 
Sometimes for variety, Suoar, Carrang, &ees > w by” > 2s 
To make a moſt rate and excellent Marrow Pudding 104k 
baked, and garniſh the Diſh brims with, = x I 
Take the marrow of four marrow beneQrY 
. *F or french breads, - half a-pound of iraiſing 
| boil'dand cold,cinamon a quarter.of an:qunce 
"| fro grated nutmegs,: ſugar aquarter: of: 4 poundyr E 
quarter of a pound, fack half a pints —— _ 
a pint, ten eggs » two grains of :ambergreeſe ,7 and ro of | 
"y Mmuskdiflolved s Now have! a-fine- eats 
"T4 then haveaflice'of french*hread.;/-and lay «-lay-ot llie'd * 
K re] inthe diſh, andftrew it wich cinamon, nurmegs whe 
D 4 Ce Fl UgAr 
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- fitgar mingled together, and alſo ſprinkle the flices of bread 
- with ſack'andRoſewater, and then ſome raiſins ot che ſun, 
© and ſome ſliced dates, and good —_— of marrow ; and 
© chus make two or three layes of the foreſaid ingredients, 
' with four ounces of musk, ambergreece, and moſt marroy 
' on thetop , thentake two: quarts of cream, . and-ſtrain it: 
- wich half a quarter. of fine ſugar , and a littleſalc , (abou } * 
+ a ſpoonfal) and twelyee gps, ſixof the whites taken away: '| _ 
| then ſet the diſh intothe oven,temperate, and not too hog} i 
and bake it very fair and white , -and 'fall it at two ſever 


 'pimes, and being baked, ſcrape fine ſugar on it, and ſerveit'} 
| hot. EY RESINS "8 3 
z To make marrow Puddings of Rice and grated Bread, | PF 
> Steep halfa pound of rice in milk all night, then drains 3 
þ from the milk, and boil it in a quart of cream z beingboik4 F , 
-- ftrainic , and put toir balfa pound of ſugar, beacen nat} © 
| meg and mace ſteeped inroſewater, and pur tothe foreſaid | ©© 
- materials eight yolks'of eggs, and five grated manchersput 
 toiralfohalta pound of marrow cut like dice and ſale; F . / 
mingle all cogether, and fill your bag or napkin , and ſerv} 7 
-4cwith beaten butrer, being boiled and ſtuck with almonds, be 
, - If in guts, being boil'd, toſte chem before the fire ina Y 


© Gilver dilh or tofting'pan. 0 | 

To make other. Puddings of Turky or Capon in bags, guts, «| fl 
x for any kinde of fuſtng, or forcing, or in Cauls. 

© Takearoaft Turky, mince ic yery ſmall , and ſtamp it 
with" ſome almond: paſte', then pyr \ſome coriander-ſeed A 
0 De, roſe-water, yolks of eggs raw, and mat; , 
D row (tam o-with it, and pur ſome cream, mace ſoked } 
- mfack and whitewine, toſe-water and fack, ſtrain it into 
+ the materials; and make not your ſtuff roothin , then fill F: * 
>. eſther gut or napkin, or any fowls boiled, baked, or roſie, 
or legs of veal or mutton,or breaſts; or kid, or fawn, whole} f*! 
q lambs, ſuckers, &Cs RV ET AE | 


Sheey 
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"Sheeps Haggas Paddings, 
To make 4 Hagges Pudding in 4 Sheeps Panch. —"— 


4A ke good ſtore of parſley, ſayory, tyme, onions, and. 

3 oatmeal groars chopped together, and mingled with” - 

ſome beef. or mutton-ſuet minced. together , and ſome, 

| -cloves, mace, pepper, and alc ; fill the panch, ſowe it up, - ; 

#4 and boil ic. Then beins boiled, ſerve ir in a diſh, and cur... 
"F 2 bole inthe top of it, and pur in ſome beaten butter 
$ Fithtwo or three yolks of eggs diſſolved in the butter, 'or 
NnonEC,. - : 


| Thus one may do for a Faſting-day, and put no ſnet in 7 
| -it, and pur ir ina napkin or bag,and being well boiled}bur- 
44 Er it, and diſh itin a diſh, and ſerve it with ſippers. 
þ A Hagge. otherwajes, _ 


it 
{« 
id 
h . . F-; 
th | Steep the oatmeal oyer night in warm milk, next morn-" 
. 
4 


ing boil ir in'cream ; and being fine and thick boiled , pur ** 
beef-ſnet eo it- in a diſh or eray, ſome cloves, mace, nut .. 3 

*F meg, ſalt, and ſome raiſins of the ſun, or none, and an oni>; * 
"F 0: ſometimes ſavory, parſley, and ſweet marjoram, and- 
or All che panch, &c. ©. A | y, 5 
| Other Haggas Puddings, ' ; 
it 4 Calves panch, calves chaldrons, or muggets being clen- _ | 
ed ſec, boil it tender, and mince it very ſmall, purtoit grated. .-+ * 
r= | read, eight yolks of eggs, ewo or three whites, creamz-. © 
ed lome lweet herbs,ſpinage,ſuccory,ſorrel, ſtrawberry-leaves, ,. © 
co V7 ſmall minced, bits of butter, pepper, cloves, mace, ci-* 
fil} *amon, ginger, currans, ſugar, ſal, dates, and boil it in a © 
te} "pkin or calves panch, or bake it; ard beipg boil'd,zpnr+ ©; 
let f£12 2 diſh, crim the diſh with ſcraped ſagar , and ftick-ir*. © 
4. * lliced almpnds,and run ir oyer with beaten butrer;&6, +: 
To. 


F 


# - \ = 
" . 
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I To make Liver Pudlings. "2 
Take a good hogs, calves, or lambs liver, and- boil ie; 

. being cold, mince ir very ſmall, or grate it, and ſearceix 
| through a meal-fieve or cullender, put to it ſome grated 
” mancher, two penny loaves, ſome three pints of crean, 
four eggs; cloves, mace.currans, ſalt,dates, ſugar,cinamon,} #2 
ginger, nutmegs , one pound- of beef-ſtet minced yay 
- ſmall; being mix all togerher, fill a wet napkin, and binds 
” It in faſhion of a ball, and ſerye it with beaten burrer anf' 
ſugar being boil'd. | 


Other Liver Puddings. 
For vatiety, ſometimes ſweer herbs,and ſometimes flake 
- ofthe hog in place of beef-ſuer, fennel-ſeed, caraway-ſeed 
- of any other ſeed, and keep the order, as is aboyeſaid. 


To make Puddings of blood after the Italian faſhion." | fi 


Take three pints of hogs blood, ſtrain it, and pur rot of 
half a pound of grated cheeſe, a penny manchet grated; 
-# ſweet berbs chopped yery ſmall, a pound of beef-ſter, mins 
= -ced (mall, nutmeg, pepper, ſalt, ginger, cloves, mace, 


oy 


"- namon, ſugar, currans, eggs, &c. thi 
To make Pudding s of 4 Heifers Udder. = 
"Fake an heifers udder, and boil it ; being cold, minceity | 
- Cimall, and pur to it a pound of almond-paſte, ſome gtatelÞ} mc 
© manchet, three or four eggs, a quart of cream, one 

of beef-ſuet minced ſmall, ſweer herbs chopped ſmall ally - « 

- carrans, cinamon, falc, one pound of ſugar, nutmeg, ſab | 
fron, yolks of hard eggs in quarters, preſerved pears ith 
- form of ſquare dice, bits of marrow., mingle all rogerheh' 46g 
and put it ina clean napkin dipped in warm liquor, bindeRF nyt 
up round like a'ball, and boil it.” # her 
- > Being boil'd diſh it in aclean ſcoured diſh, ſcrape ſugan} x5; 


and ryn it ove: with beaten butter; Rick it witch Nlic't a 
| monds 


w+ + en” 
4 
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—nd6;6r flic't dates, tanditd lenon-pe#, orange, or ci- 


""Þ 


tt j; juyce of orange yer all. 

t o_ alo lamb-ſtones; ſweet-breads, eurky, capon, or”: 

To ond nas : 

k Forcing for any Roots , as . Mellons, Cucumbers, Collyflawers, 

ml Cobbidges, Pompions, Gourds ,, great Onions, Parſnips,.. 

& \T prnips 0r Carrots, fc. | | — 

/ : ad 

| Take a Mik-mellon; take out the ſeed, and cnt itround® 


the mellon two fingers deep, then make a forcing of gra-" 
ted bread; beaten almonds, roſe-water, and ſugar, ſome 
musk-rellon ſtamped ſmall with ir, alſo bisket-bread beat- * 
en to powder, ſome coriander ſeed, candied lemon minced 
ſmall, fome beaten mace and marrow minced ſmall, beaten” -- 
cinamon, yolks of raw eggs, ſweet herbs, ſaffron, and musk* - 
a grain,; then fill your rounds of mellons; and put them in" 2 
a flat þotrom'd diſh,or earthen. pan, with butrer inthe þor- 
tom, and bake them in the diſh. | | 
Then have ſauce made with white wine and ſtrong broth' 

trained with beaten almonds, ſugat, and cinamon ; ſerve” * 
them on fippers finely caryed, give this broth a walm, and + 
pour it on your mellons with ſome fine ſcraped ſugar, dry* = 
F them in the oven, and ſo ſerve them. RA 
et} QOryou may do theſe whole ; mellons, - cucumbers, 1e- 
eek} 'moris, or turnips, and ſetye them with any boil'd fowls. © 


Other forcing, or Pudding, or ſtuffing for Birds or any 
Tas Fowl, or any Joynt of Meat. A 
Take veal or mutton, mince it, and pt to it ſome,gra”” ©: 
ted bread, yolks of eggs, cream, currans, dates, ſugary" : 
nutmeg, cinamon, ginger, mace, Juyce of ſpinage, ſweet 
herbs, ſalt, and mingle all together, wich ons whole mate -* 
row amongſt. If yellow, uſe ſaffron, 


Othey 


« 


? 


28 The Accompliſht COOK: Or. * 
. - Other forcing for Fowls, or any Joynt of meat." Þ 
Mince a leg of mutton or yeal , and ſome 'beeft-ſuet 0 
veniſon,” wich. ſweet: herbs, grated bread, eggs, nutmeg, 
| pepper, ginger, ſalc, dates, currans, raiſins, ſome dry can- 
” . died oranges, coriander ſeed, and 2 lictle cream ; bake then 
_ or boil them, and ſtew them in white wine, grapes, mar- 
| row, and give them a walm or two, thick ic with two. or 
F. three yolks of eggs, ſugar, verJuyce, and ſerve theſe pud- 
| dings on fippets, pour on the: broth, and ftrow on ſugar 
- . andſlic't lemon. | [ 


Qther forcing" of Veal or Pork, Mutton, Lamb, Feniſon, 
| Land; or Sea Fowls. x 

Þ  Mince them with beef-ſuet or lard,and ſeaſon chem with 
© "pepper, cloves, Mace, and ſome ſweet herbs grated, Bos | 
lonia ſauſages, yolks of eggs, grated cheele, ſalr, Se, 
* Other ſtafingsor forcing of-grated cheeſe ,calyes brains } 
> orany brain, as pork, goat, Kid, or Lamb, or any veniſon, |: ſu 
= or pigs brain, with ſone beaten nutmeg, pepper, ſalt, gin. | 0! 
ger, cloves, ſaffron, ſweet herbs, eggs, Gooſeberries, or a 


[= 


S. 
Other forcins of calves udder boiled and cold,and ſtamp- | al 
+, ef with almond paſte, chezſe-curds, ſugar, cinamon, gin- 
E ger, mace, cream, ſalt, raw eggs, and ſone marrow or but- 
”. Cer, &c, p = 

{= © . Other ſtuffings or Puddinge. 

© Take rice-flower, ſtrain it wich Goars milk or cream), - 
=. andehe-brawn of a paalcrey roalted, minced and ſtamped, c 
-boilthem coa good thicknz wich ſome marrow, ſugaty/ | 


"roſe-warer, and ſone ſalt ; and being cold, fill your poul- f 
| treyz either in cauls of veal ar other Jaynts of meart, and 
| bake then 0: boilth2n in b133 07 gars, put in ſome nut- ; 


- mes, almond paſte, and lone beaten mace. F 
WE ther 
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"ber ſluſſings of the-brawn of a Capon, Chickens, Piges 
0n5, 074ny tender Sea Fowl. . | 
Take out the mear, and faye the skins whole, leaye on 
delegs and wings to the skin,and alſo the necks and heads, 
ind mince the meat raw with ſore interlarded bacon or 
keef-ſiiet, ſeaſon it with cloyes,mace, ſtgar, fair, and {weer _ 
herbs chopped ſmall, yolks of eggs , grated parmiſatr-or 
none, fill the body, legs, and neck, prick up the back; -and 
ſtew them between two diſhes with ſtrong broth: as nuich 
2s will coyer them, and put ſome borroms of artichokes, 
cardons, or boil'd ſparagus, gooſeberries, barberries, '6r 
grapes being boil'd , put in ſome grated -parmiſan , large 
mace, and ſaffron, and ſerve.them on fine carved fippets yg 
garniſh the diſh with-roalt turnips, or roalt onions, car® 
dons, and mace, &c. | Con 
Other . forcing of - Livers of Poultrey,.qr Kid or Lambs. 
Take the liver raw; and cur & into little bits like dice, 
/ and as much incerlarded bacon ur in the ſame form;,' fome * 
. ſweet herbs chopped ſmall amongſt;; alſo ſome raw yolks © 
of. eggs; and ſome beaten ctoyes ar(d mace; pepper and fate, * 
a few prunes and raifins,'or- no fruit; \but-grapes or gooſe - 
berries, a lictle grated parmiſan,a clove or two of garlickz --. 
and fill your poultrey, either boj?'d or roaſt, &c, ++ ,1 
Other forcing for any dainty Fowl 5 as Turk, Chickensj or” © 
Pheaſants,or the like, boil'd or-10aft,, Na+ 
Take minced-yeal raw, and: bacon'or beef-ſner minged 
with it; being. finely minced, ſeaſon it with cloves and 
mace, a few cr.rrans, falt,, and ſome boil'd bottoms of axti- 
chocks cut iti form of dice ſmall, and mingle amongſt the - 
* forcing, with pine-apple-ſeeds, piſtaches, cheſnats , and 
lome raw eggs, and fill your poultrey, &c. \* 3 
Other fg or forcings of parboil'd Veal or Mutton. * 
Mincethe meat with beef-ſuer or interlarded- bacon, - ? 
and ſome cloves, mace, pepper, falt , *cggs, ſugar, ane | 


- fome& - 


F 


b—— 
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ſome quartered pears, damſons, or pruneg, and fill Your 
fowls, &c. | 


| | Other fillings of raw C apons. 
. Mince it with fat bacon and grated cheeſe or parmilan, 
ſweet herbs, cheeſe-curd, currans, cinamon, ginger, nur- 
meg, pepper, falr, fome pieces of artichokes like [mall dice, 
ſugar, ſaffron, and ſome muſhrooms. | 
Otherwayes. 
Grared liver of yeal, minced lard, fennel-ſeed; whole 
eggs raw ſugar, {weert hetbs, ſalt, grated cheeſe,a clove or 
two of garr.ick, cloyes, mace, cinamon, and ginger, &c, 
| Otherwayes. 2 
For a leg of inutton, grated bread, yolks of .raw eps, 
bech-fuer, ſale, nutneg ſweet herbs,juyce of ſpinage,cream, 
cinamon, and ſugar if: yeliow, ſaffron. | 


- "Other forcing for T«'nd or Sea-fow! boiled-or baked, 

by x1 0r-# Ie :of dition. | 

Fake the meat out of rh*:1eg, leave the skin whole, a 
* mincethe meatwirh beef-ſucq” and ſweer herbs ; and putto 
- ir; being-finely minced, grated 'bread, dates, 'currans, rai 
| fs, orange minced-ſmall, ginge; "Pepper; nutmeg, cream, 
and eggs; being boiled or baked, . Make'a fauce with mar- 
row, {trong broth, "white wine, -yx *HJayce, mace, ſugar, 
and yolks of eggs ſtrained with yerjay'ce : ſerve'ir on tane 
- caryed fippers and ſlic't lemon, prapes + Or gooſeberrics : 

end-chns-you-may do it in calls of veal, [ mb, or kid, 


Fe. Lefs of Mutton forc't either roaft. or boil'd. 

 __ Mince the mear with becf-ſuet or bacon, ſweet herbs, 

| pepper, ſalt, cloyes and mace, and two or: tha.2e cloves of 
garlick, raweggs, two or three cheſnuts,;and we rk up alto- 
gether, fill the leg, and prick ir up, then roaſt ir af. boil it; 
make 1ance with che remainder of the me at, and Newt on 

; the fire with gravy, cheſnuts, piſtaches, 9 * pine-applc-ect 
bi 
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| Fx of artichokes, pears, grapes, or pippins, and ferye-it 
Mechi ſauce, or wich grayy that drops from it onely, or 
few it between diſhes. _ | oe 
| Other-forcing of Veal, 

© Mince the yeal, and cnt ſome lard like-dice, and put to 
£, with ſome minced penniroyal, fweet Marjoram, wins 
ter-fayory, turmeg, a little cammonile, pepper, falt, gin- 
| ger, cinamon, ſugar, and work all cogether ; then fall it in» 
to heefs guts of ſome three inches long, and ſtew themin 
a pipkin with claret wine,large mace,capers, and marrow ; 
being finely ſtewed,ſerve them on fine carved fippets, ſlic't - 
lemon, and barberries, and run chem oyer with beaten but- 

ter and-ſcraped ſugar. 6 225 22 POUR 

73 Other forcing of Veal, Mutton, or Lamb. 

Eicher of theſe minced with beef-ſuer, parſley, time,fa- 
 . vory, marigolds, endive, and ſpinage ; minceall rogether; 
and put:ſome grated: bread, grated nutmeg; currans;:five 
daces, ſugar, yolks of eggs, roſe-water, and yerjuyre *i6f 
this forcing you may take birds, fiſhes, beaſts, pears-balls, 
or what you will, and ſtew them or fry them, or bake them 
and ſerve them on fippets with yerjuyce,:ſugar and butter 
either dinner or ſupper-., Wart?» 

Other farcing for Breaſt, Legs, or Loins of Beef, Mutton; Feat; 
ir @ny Veniſon, or: Fowls roaſted, baked, or ftemeds: \. 1; 

Mince any meat, and-put to'1t beef-luer-or lard;'dices, 
rains, grated breac, nutmeg, pepper.and ſalc, and rwo-or 
three eggs, &c. Ft Mos 


| 


Otherwayes. 

' Mince ſome mutton, with beef-ſuet, fome orange-peet, 
grated nutmeg, grated bread, coriandzr-ſeed, pepper;Malt; 
and yolks-of egge, mingle all cogerher, and fill anybreaft, 
or leg, or any Joynt of meat, and make ſauce with gravy; 


ſtrong broth,: dates, currans, ſugar, falr, lemons, and bars 
derries, &c; | 


Other 


” 
- © A542 it 


' ther forcing far roaſt or boiled, or behed Legs of a+ C 


2; meat," 0r any other Foynt, or Fowl: 

Mince a leg. of mutton with beef-ſuet ; ſeaſon it with 
cloves, mace, pepper ſale, nutmeg, roſe-water, currans, 
.raifins, caraway-ſeeds and eggs ;/ and fill your leg of mut- 


* toi &e. | 


Then for ſauce for the foreſaid; if baked, bake it in a 
earthen pan or deep diſh, and being baked, blow away the 
fat; and ſerve it with the gravy. 


- ft roaſt, fave the gravy that drips fromit, arid put to i "oh 
* -. flic't lemon or orange. | | 


--:Ef -boil'd, pur capers; barberries; white wine, hard egos 
minced, beaten butter, gravy, verjuyce and ſupar, &e. 

, EN) Other forcing, | i 
-Mince a leg of mutton or lamb-wich beeft-ſuet ,- and all 
matiner-of ſweet herbs minced, claves, mace, ſalc, carrans, 

ar;and fill che leg with half rhe mear : rhen make the 
reſt into little cakes as: broad as a ſhilling, and.put them in 
a-pipkin wich-ſtrong mutton broth,- cloyes, mace, vinegar; 


 and:boil the leg, or bake it, or roaſt it. "12, 


4483; Forcing in the Spaniſh faſhion in balls, 
Mince a leg of mutton with hbeef-ſuer, and ſome mars 
roweut like ſquare dice put amongſt ſome yolks of egg 


and ſome ſalt and nutmeg ; make this ſtuff as big as a ten- | 


nis-ball; and ſtew them with ſtrong broth-the ſpace of cwo 


- hours; turn them; and ſerve them on roaſts of fine man* } 


chet, and ſerye them with the paleſt of the balls, 

Other manner of: Balls. | 
. "Mince a leg of Veal very ſmall, yolks of hard eggs, and 
the yolks of ſeven or cight raw eggs, ſome ſalt, make them 
into balls as big as a walnut, and ſtew them in” a pipkin 


with ſom2 mutton broth, mace, cloyes, and flic' ginger, 


ftew them an bour.; and pur ſome marrow to them , and 
ferye them on ſippets, &ce 


, 
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"432, - +1 Other grand or forc't Diſh: a 
| Take-hard Nqerxr 4 the yolks and whices in halves; 
thn cake the yolks and mince tliem, or ſtamp.chem in a 
rtar wich'marctipane ſtuff, and'ſweet herbs chopped ve- 
plinall, and pur amongſt che eggs or paſte, with ſugar and 
gnamon fine beaten, put ſome currans alſo to them , and 
ningle all cogether with ſalt, fill che whites, and ſer them 


; 


Then have preſerved oranges candied,and fill thetti with 
| marchpane paſte and ſugar, and ſet them by alſo, 

+ Then have the tops of ſparagus boil'd, and mixed wilt 
" buetcr, alittle ſack, and ſet theni by alſo. 

Then haye boiled cheſnuts peeled, and piſtaches, and 

ſet chem by alſo. V_e 7 
| Then have marrow ſteeped firſt in roſe-water, then fried 
, 1n-butrer, and ſer that by alſo. & . 
| + Then have green quodlings ſlic't, mixt with bisket bread = 
and egg, and od in little cakes; and ſer thar by alſo. 

Then bave ſweerbreads, or lamb-ſtones, and yolks of 


| tardeggs fryed, &c. and dipped in butrer« ' . 


Then have ſmall eurtle-doyes or pigeon-peepers and - 
chicken-peepers fryed, or finely rofted or boiled; and ſet 
| them by, or any ſmall birds, and ſome artichocks and pota- 
to's boil'd and fryed in butter, and ſome balls as big- as 4 
| Falnue, or leſs, made of paxmiſan, and dipped in butrer, 
_ andfryed. 5 | 
; Thenlaſt of all; pat them all in 4 great charger , the 
chickens or towls in the middle , then lay a lay of fweer- 
reads, then a lay of bottoms of artichocks, and the mars 
ow ; on them ſome preſerved oranges. | 

Then next ſome hard eggs round that, fryed ſparagus, 
jolks of "B55, cheſnuts, and piſtaches, rhen- yout green 
Podlings ftuffed : rhe charger being fail, pur-ro then 
Barrow all oyerthe mear, and juyce of orange, and make 
| E | 4 [auee 


aw M$, 
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” , 2wo diſhes; or Lamb-ſtones fried, with ſome mace,  mar- 


 —_ 4%” k 


—_— TE 05 WAITS . —_—— | 
a auce of {trained almonds, grapes, 'and yerjuyce , an 
being a little ſtewed. in the qven, dry ity &c.! .. - lh 
, | 40 .. The, Dilbb.. B44) % p £7 £26 | 
Sweetbreads, Lambſtones,.. Chickens, 'Marrew , Aimongq, | 
Eggs, Oranges, Buket, Sparagis, Artichocks, Musk, Saffioy, 
Butter, Potato's, Piſtaches, Cheſnuts, Verjnyce, Sug ar, Flow. | 
” er, Parmi{an, Cinamon. \ 


To force a Frencb Bread, called Pine-molet, or three of them, 


Take amanchex, and make «hole, in thetop of it; take 


out the crum, and make a compoſition of :the brawn of 4 | 
capon roſte or boil'd ; mince it, and ſtamp ir in a mortar | 


with marchpane paſte, cream, yolks of hard-eggs, muske- 
fied bisker bread, the crutn-of yery fine-manche , (agar 
"arrow; musk, and ſome ſweet herbs chopped ſmall, bez 


een cinamon, ſaffron,fome raw yolks of eggs,and currans; | 


fill che bread, and boil them in-napkins in'capon broth, bat 
firſt top the top wich thepieces you took off. Then.ſtew or 
fry ſome ſweerbreads-of yeal and forced' chickens berween | 


row, and grapes, ſparagus, or artichocks, and skirters, the 


ſerve them in a fine diſh, the manchets in the middle, and 
-- i theſweerbreads, chickens, and carved fippers rouyd -about | 
_ thediſh; being finely diſhed, thicken the chicken broth 
with trained alnionds, cream, ſtgar, and beaten hutrer- 

Garniſh-your diſh with marrow, piſtaches, artichocks 
puff-paſte, mace, grapes, pomegranets, or barberries, and 
flic't lemon. 

' Another forc't Diſh. 

Take ewo. pound of beef-marrow, and-cut it as big 8 
great dice, and a pound of Dares, cur as big as ſmall dice; 
then haye a pouud of prunes, and take away the our-ſide 


— 


"4d 


T5 SST 2 = ww =D 


| - al being-well boild, and your chickens finely ſtewed, | 
ry 


lA nw = = *O© 


from} * 


- 
. 
0A 
FILE 4 

ns © . - 

> 

2 p 

# - 


" 
: [4 
5 I S 4 - 


'l 7 Ge Art and Myſtery of Cookery. : 3 5 
" | fromthe ſtones with your knife, and a pound of Currans; 
| 


ttheſe aforeſaid-in a platter, ewenty yolks of | 
— of ſugar, an ounce of tinamon , and mingle ol 


/ Then have the yolks of twenty efigs more, ſtrain thei 
| pichRoſewater; a liccle musk and ſugar; fry them'in ewo 
jancakes with & lictle ſweet burrer fine and yellow ; 4rd be- 
ing fried, put one of thert in a fair diſh, and lay the forme? 
n, | mgterials 0n it ſpread all over ; then take rhe other, arid cut © 
| inlong flices as broad as your lictle ,and [ay it over 
te | the diſhes like a lettice window ſet it ta the oven; 
a 

r 

0- 


1 bake it' 4 lictle , then fry it, &c. Bake itledſurely: © | 
| | Another forc'd fried Diſh; 


r, , II 
& Make a little paſte with yolks of eggs, flowtr, and - 
3; | boiling liquor. | Shane Ls, 
at | \ Thentake aquarter of- a potind of fiigar; a Poiin# of 
ot | marrow, half an ounce of cinamon, and a licele pingers __ 
en | Then( have ſome yolks of Eggs , and math your matrow -*® 
r- | andaliccle Roſewater; musk, or amber, anda few curratts . - 
he | | or none, with a little ſuet, and meke little paſties; fry theny 
d, | in clarified butrer, and ſerye chem with ſcraped fugars and 
nd | Juyceof orange; £5. ASD INES 
uh Otberwayes; © \- . wy 
ty - Take good freſh water Eels, flay and mince thenifn 
| nitha warden or two, and ſeaſon -ic with pepper, cloves; 
ks } Mace, ſaffron : then. put currans, dates, and prunes ſmait -.. 
nd} * minced amongſt, and a lictle verjuyce, - and fry it in little - 

, paſties ; bake it in che oven, or ſtew ic in a pan in paſte 'vf - 

divers forms; as patties or ſtars, 8&c« 22 "E0Gh GR 

as 
e; 
oay * E Z ,\ To 
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To make any. kinde of Sauſages... 


Firſt, Balonia Sauſages. 


——_— way aydeime of the-year-is to make them in | 
September, \.-;- (0 
. . Take Te ſtone of vork; of the feps the keaneſt;and take bg 
away all che skins, fintiews, and far from it, mince'ir fide ja 
and ſtamp it:then adde toit three ounces of whole pepper, | 
eo. ounces of pepper more grofly cracked 'or beaten, '| Bf 
whole cloves.an onnce,nutmegs an ounce finely beaten,fak | 
ſpaniſh,or peter-ſait,atr ounce of coriander ſeed finely beats la 
- * en,or carraway-ſeed;cinamon an ounce fine beaten, lard cut 0 
an inch long, as big as your little finger, and clean without fl 
ruſt; mingle all the foreſaid togerher; and fill beefers guts 
as full as you can- poſſible, and as the winde gathers in the | ® 
gut, prick them with -a pin', and ſhake them well down 
| Thou hands-, for) if they be not well filled , "they will 


&. Tb > aforeſaid Bolonix "7 are moſt excellentof | * 

' pork onely : bur ſome uſe buttock beef with pork,half one: | * 

and as much of the other. Beef and pork are very good. | 

+ Some do uſepork of a wecks powder for this uſe before- 

faid, and no more ſalt at all. 

 -Somepuralictle ſack in the beating of theſe Sauſages, 
and pu in place of coriander, carraway-ſeed, 

_--This is the moſt excellent way co make Bolonia Sault | 
being carefully filled; and tied faſt with packchred,and 
moaked or ſmothered three or four dayes , that wilt curn } 
" themed; then hang them in ſome coot cellar or higher 

room to take the air. - 

Other Sauſages. 
Sauſages of pork with ſome of the fat of a chine of ba- 
con or pork, ſome ſage chopped fine ang ſmall, ſalt , and 


per 
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. ſhaps guts, or no guts, 
lalrely, 8c. , 


-| gar or juyce of, orange. 


mm ERScCHTa5RTar-z7T7 


. andmace alfo yery ſmall beaten, and falr, and fill porkets 


nenh "and fill chem into porkers guts , or hogs,..or 
ad and ler chem dry in che'chimney 


Otherwayes. © 

 Mince pork with beef-ſuer, and mince ſome fige,and pur 

to it with ſome pepper, ſalt, cloves; and mace z make ir into 

halls,and keep ic for your uſe, or roll chem.into lictle.ſauſa- 
ſome four or five inches long wy Aa > , fry 

fror ſeven of them, and ſerve-them in a dilk vine- 


'--Thus you may do of aleg of ,veal, and- put pot no? A 1 
falr and ſuet; and being fryed,ſerve ir with gravyadd. 

of orange or butter and vinegatzand before you fry them 
flowerthem. And thus mutton; or any:meat.. — + 
:-Qr you. may addz ſweet herbs or. nutmeg :-and chus 
-MUtCon, ion frrtnt 


5 Other 8 auſages-* 4 2 

Mince ſome buttock beef with'beef-ſuet, beat them well .. 
together, -and ſeaſon it with cloves, mace', pepper ,-and 5 
ale, fill che gues, or fry ir as before ; it in guts, boil-theas-? 
and ferye them as puddings. | 


t Otherwayes for change. 12: IF 
If wickut guts, fry chem and ſerve them wich» gravys 
Juyce of orange-or vinegar, &c.- .. 67 ba 
To make Links. v5 vc 
Take the raring pieces of pork or hog-bacon, orfillers, 
or legs, cur the lean into bits as big as preat dire. 
and the fleak in the ſame form, halt as:much-z and ſeaſon © © 
them wich good ſtore of chopped fage chopt very ſmall and 
line; and ſeaſon it alſo with ſome pepper, nutmeg, cloves 


Hits, or beefs gurs ; being well filled, hang them up and 

. drythem till che ſalc ſhine through chem ; and when you 
Will ſpend chem, boil them and broil chem. 

| | © ÞY To 


»_ 
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 Tomake all manner of Haſhes: 


\ Firſt, of -14aw Reef. 1 
Miz very ſmall with ſome beeſ-ſuet or lard, fol 
| ſweet herbs, pepper, ſalt, ſoine cloves and macg, 
/ þlanched cheſnats, or almonds hlanched, and pur in a 
ſome murmeg, and a whole anion or.two and (tew4t fi 
ly in' a pipkin wich ſome ſtrong broth $7 ſpace of 
. hours ; put a letle c claret eo it, \an{fervei it on beret "4; 
We carved, with or ſermon in it alſo, or wy 


I Qtr: 

' Stew | fr near cut ſome fat and lean togs 'C 
ther arbigarny a good pullers egg,and put them into a patee F 
tore e Carrots cur in pieces as big as a walnuw, 
| whole.onions, ſome parſnips, large mace, a faggc 1h 
|  {wecr herbs, ſalt, pepper, cloves, and ag much water .4nl } ca 
| = ay will cover them; and ſtew. it the ſpace. of thre 


hours. - R 


«EE Beef "haſhed otberwayes, of the Buttock, ' bb 

Cut it = i inſlices, and hack them with the back'&F 
knife, then fry. them wich fweer butter gannd-/being 
ryed, putchem in a pipkin with ſome claret, ſtrong; broth 
or gravy, cloves, mace, pepper, fale, and ſweet butter ; be 
ing tenderſtewed the ſpace of an hour, ſerve them on fir 
fippets,with flic't lemon, poosberries, barderries,or Brapeh | 

and ſome beaten burrer, 

| 3- Beef haſhed otherwayes. 
- Cut ſome buttock-beef into fine thin ſlices, and half "8 

- many lices of fine interlarded bacon, ſtew ic yery well and 
tender wirh ſome claret and ſtrong broth, cloves, macs} 
pper, ant ſale ; being terider Rewed the fpace of way - 

rs, erve chem 0n fine caryed bppets, &c. 1 
4: *} 


ned A 
" , 


Ald. 
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3  \4- 4 Haſh of Bulloc ocks Cheeks. 
(Tike che flo from the bones, then wich a ſha op. | 
3 fiechem inco thin ſlices like Scotch collops, and fry chk | 

| 93 butter 4.lictle ; chen puc.chem into a poka with 

ng br glarct., ___ choppe 186 and * 

ova m4 ; ſpace ot na Raneh, or-tilh they be 
, then ſerve. them on, fing carysd.lippers, Fc 
Y. = "Nats Peer; br any Fees ; 4s Calves, Sheeps,Deary, 

' fa Tantbs; Pet," Far och ks wy of the wajes 
ono io WV; 


Boil them very tender, and =Y cold , mince x ſmall, 3 
then put currans tyitham, bearen'vinamon, hard eggs min- 
6 | ced; capers, ſweet herbs miriced ſmall, cloves, mace, fi 
« [| white wine, p. ov flic't lemon o oo! ſie alma 
4 gravod bread, fa ; ſugar, gooeberries, | 
4 \ffrapey; and being fil Need down, ſervethem on fine 3 
TarVes fippets 2067 

iD 2322 1 2,0 Node Feet hafbied otherw | 
"Carton ity pieccs/Heing tender whom and put co 3s , 

opped onions, parſley, time, dutt6r, thace, pe W 
nr lt, andifiigar:' being finely ftewed, ſerve them ©: 

terved Nora barberries; -and ſugar ; "coder | 

thicken che broch with yolks of eew-egg3 and verjuyee, run 

it over with beates butter, and ſometimes no ſugar. 

3. Haſhing otherway es of” any Feet, | Y 

© Mince them (maſt; and ſtew chem with white wine, but- -* 

retry careers, raifirieg marrow, ſugar,” prunes, dates, cina« . 

mong ace; ginger, pepper,” andſerve them. on toaſts of 3 
8h fried: tranchers, | 
ad} -Sowerimes diffolye che yolks of eg98. 
lf 0127 ; "41: Neats Feer, or any Feet otherwayes. - ; 
4 --+Beingtender bail'd and ſoujed, part them and fry them 
In {;yeer butter fine and brown ; Uiſh them in a clean diſh + 

| E 4 with 


us pe 


"4 q 
5 C. | 


Tio Trangia © CO © K: Or; 3 


£4 "ae muſtard and for ſiveer bitter ; and fry ſome ſlick” 
© pnjons- — ——— Ron mr | 
pen? butter, - 
'_ '$+ Neats-feet, * the tags r eng ficed,”© : 
Take oildonions.. wy n a pipkin 
- | the onions aforeſaid being yo en mace, 'W * | 
ek ants nn 


wine, and any wks. 
| pecan a and yerjuyce, and ſugar, 


- giveit a walm or two more, ſerve it.on finefippets ,"and. 
Fun it over with ſweet | butter. . ; 


"6, Neatsfeet - otherwayes ,: 07; 3a: Feet frj=1: | 

_  .caſſed,; 07. Trotters..) --- 223 hit} 
- Being boiled tender and: cold, take: gut the. hair ar wool 
| apes the roes, part\them in halyes,and-fry then inbute 
| $89; being fryed, pur. away the biugery and pur £05hen 
| nurmeg, alc, and ſtrong broth, ar boy 163 
© Then, being fine and tender, haye ſome yolks of eggs dil- 

, ſolve wich yinegar or verjuyce, ſome nutmeg in ch 
ns and into the eggs put a piece of freſh butter, —_—_ 
- away the frying: and when'you are.xeady to diſh yp-your' 
2 put in the eggs, and giye i #509 WR EPR 
5 gnd pquritin a clean diſh. - 


To haſh Neats-tonguer, or any Fompurs. 


Being freſh and tender boil'd, and cold, cut. them. 'ito 
” chin ſlices, fry them in ſweet butter, and;pur to them ſome 
” frong broth,cloves,mace,ſafron,ſalt,nutmegs grated,yolks 
- of eggs, grapes, yerjuyce: andthe tongue being} fine and 
- thick, with a toſs ar ewo in the pan, diſhit on fine Gppets-- 
—  Yometimes you may leave out cloves and mace ; and for 
| Variety put beaten cinamon, ſogar, and ſaffron, and make | - 
» i more br othy, v 
2. 14 


_—  — 


ww © wa =, 


——" 
_— —— 


RS ANNE ELASE mc 


Sn oniarery alla put:in che bocrom of the diſh,and: ; 
beaten thecops of. yendifhel ments wich: 
lemon cue —_—_ 4 bmi « I | 


& 3. Tohgþ Tgu ongue otherwiſe, dither while or'is 
1 4 thin ſlices, -and* puke0 it! bpil'd  cheſnurs 'or wag Fome+ . 


| endive, pepper, wine, a few cloves, fome.capers 
- bacter, and'/ſome ſalt ; ftew-'ir weltroperher;, -and fe 


'+ on fine carved fippets, arniſhic on! c meac with | 
| berries, barberries; or 
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be (2 Tohaſh4 Neats Tongue otherwayes. 4 
Slice ic into thin ſlices; no-broaderthen a three pence. 
i fiew- itin.s diſh-or pipkin wich ſome ſtrong broth, 
{liced onion of .the tame bigneſs of che congue,ahd 
alt, pur ro ſome muſhrooms ,- and niztmeg , 10r-maces. = 
Mead icon fine ſippets,being well ſtewed, rub the-bot- - 
tom of che diſh with a clave or ao-of. garlic, ormince a: 1 


— 


ittender, and blanch3e; and being cold, ie 


Rtrong broch; a butidle of ſweer herbs, large mace, white 


bis rt 
3 hg +4488 


 $+ Tas Tigus erhuong er," 5) D306 
Being boitd tender, btanch it, aid {& Itico0), ward : 
neg tt i, and put it ina ipkin, with ſome mare gnd 

dares, ſome blanched almbnds, piſtaches,"q 
err ce win 


ve,butrer, yerjuyce,ſupar, and ſtr 
wp well ſtewed; wk n'fix ray yolks hrper- 


2.96 raw, give ic a walm, and diſh up the tongue on 5 8 


pets. : 
Ke the diſh with fine ſugar, or fine ſearſed mancher, 
inſt lemon on yaur mearflic* t., run ic over with beatch -* 


«. To baſh 4 Neats Tongue otherwayes. 

Being oa tender, lice it in thin flices, and put itin a+ © 
pipkin wich ſome currans , dates, cinamon, pepper, mar= 
Tow, whoje- Mace, yerjuyce, eggs, butter, bread, wine, and 
| being- 2 


FY 7 Tramphjis F OOk: "I 


* being fincly Kewe?;\ ſerve iron fine ſippers , with beaten 
beer, ſugar rind egy; vejupee Ge = 
6. Toftew 4 Next Tongue whole. | 
Take a freſh nexrscongue ra, make 2 hole inthe one 
ed; and take out fomeof che meat, mince irwith ſome bg- 
' con-orbeef-ſuer; and/ſome fveet herbs, and par in ch» 
- of aneggor ewo,ſome alt-and ſome grated pays 
miiſan or far cheeſe, pepper, andginget y mingle all coge: 
chery and fill the hole-inthe ronpue-, :then-: wrap @ caial4e 
; Skin of mucton-abour it , and binde it about'the end of the 
/. rongue, boitir rilfir willblanch + 'blanched; wrap 
'  aboutit:the raul of ivedlwith fate of the forcing, toaſt 
- alitole brown, andput it'in a Pipkinz and ew: jr with ſome 
| clanttand firong broth,:cleyes, mace; '>ſalr, -pepper,; ſora 
- flxaj nay Me Si enitrrtl oe fome rae nag 
all, marrow; fried onions es 
; being wr eweddows ; ſerve 5 Lo amr oe f——w 
with harberies and lic' wha as Pry. ape beacen 
& batrer. Garniſh che diſh wichgreted vel ſearced mancher. 
” «tJ«7To ſtew 4 . te es tle trivpi 
bz ME Wd, þ lanch it 6 Ie | _ 
"4 akea onguey, Nod oe it. a ſtefring'b 
ger a bs oo, .brock 


Garniſh your Uiſh with fine EP maniher finely 
- ſearced. 
8. To boil 4 Tongue 0thermwayes, 


till 


- Salc a congue twelve hours, or boil it in water- and ſale 


<<, > MK, ia, 


w - mv WAH YT Y WGALLTOCWSO LS 


a » --- 


m » OB. 


_ 


I& 


' iebe render; blanch i-andbe finely boild, diſk-ic:in 


( 


—_— 


> | CL = 
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caa—- A — 


ackan diſh, and [tuff ir wick lemon,mincerherrind; 
ad ſtraw over all, and ferye-ic-with-ſome of che Gallah- 
lines, ar fome of rhe Fralian ſauces, as you may boner 
hook dfifaucts. 
5: T piyit's Neats Tang eherm ayes of three or four 
aJes 

.- Boitir i infair water gudlaryecire ir-on-drewice, with pilth 
tarnipsand onions , rur-it over with deaten butter,” and 
erve it on fine carve ſippets, ſome barberries,” 
ries, or grapes: and ſerve it with ſomevf the fauces,. axyow - 
puy fe in che book of all manner of 'ſautes. 1 © 

To Fricgs 4 Neats Toygie, or: any Tongue. 0 

|Baingretider boil'd,-flice ir into- thin woo 


with {weer butter, then P 


Fore. not 4 | 
«ant | | 


ws” 


Sometimes you may adde fans I - _ Fr $1 FE 
' Thus uddets may be dreſſedin any of =_ Wayes "_= | 
Neat-congues betorefaid.'! 99758 


To haſh any Land. Fowl, 4s Turky, 'Capin, rh 4 
Tridger, or any Fowls, eing roaſted ml coll % J 


Roaſt the 'Fowls forHaſbes,)- HERES. 
\ Take acapon, haſh thewi , and fliee/it into chin -/ 
ces, bur leave the rump pre yp oh legs whole; mince The + 
| wings intovery thin flicey, no bigger then a chree pence in; 
breadth ,. and _ A Pipkin with aligtle ſtrong. brochs. 
natmeg, ſome ſliced muſhrooms, or pickled nalbrogntans.: 
an onion very thin fliced no bigger then the minced capony! 
beingwell Rewed down with a lictle butter and grayy;dilh: 
. on-line fippers, and lay the rump or rumps whole on the- * 
minced 


bearen BE MAD eddlegon peel AN 
Bf Collops, or baſhed Veal. 
Take a leg of Veal ,-and cut it into ſlices as thin as a 
” half crown piece ,' andas broad as your hand , and: hack 
| | a Geka a knife, then lard them. wich ſmall 
lard good and thick, and fry them with. ſweet burcer ; ; being 
, thake ſauce with butter, ſome chopped itne 
EO Senn with juyce of oranges; 
a toſs-or twointhe par, 'and ſo 'put :theming 
Lid wich « fictle Gravy, &c 


| of lemon, and grated nutmeg. 
-4 you any Togues,' Neats Tongues, Sheeps. Tangues ; g\0r 
= any great: or ſmall. Tongues. ©. 


\ then in ſweet butter; then pur them-in a pipkin 
- witha pint of -Claret: wine , and ſome beaten Cinamon, 
I 4c. , ſupar, ſalr, ſome capers , or ſamphire , and ſome 

batter ; ſtew ir-well down, till che liquor'be- half 


} fewed, ſerve it on fine carved fippets, and wring'on the 


LID a lemon, and marrow, &'c, 
mge lard them whole, roſte them , and ſtew 


Jon as before eeSana put a few carawayes,- and large mace, 
ugar, marrow, chefnuts : ſerve them on fryed toſtes, '<- 
E229 - Tomake other Haſhes of Veal. 

- © Take a filler of 'Veal with the udder, roſte it; and be- 
* inp toſted, cur away the frothy flap, and cut ic inco thin 
ana then mince it very fine with two handfuls of french ' 
»and currans one handful ; and ſeaſon ir with'a lictle 
natmeg, ginger, mace, cinamon, and a handful of 
roms and ſtew chiele with a pound of butter, a quarter of 
'a pint of vi iNE3ar, As much caper liquot, a fagoot of ſweet 


——— he rmarren —— i 
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© ow as th ant. 


Or you may make other ſauce of murron-gravy , Juyce | 


s tender boil'dand cold, cut: them in thin llices, 


waſted; and now aid then ſtir jt: being finely and leafurely | | 


herbs, | 


— 


in —_ 


. ww x 


(ant alitlefalet Ler ul cheſeboil ſoftly the ie 1 
r | —e C 
ftock ies + 


and pur whole currans, whole capers,and ſome white wine, 
\ * Ortothis foreſaid Hath you may, being hen, x 00: 


lemon on fine caryed fippets. 


- take them and putthem into a diſh with the legs, 


| and pur to it two or three great onions whole, and fome of + 
* the liquor 'where it was parboil'd : ſtew it between'two | 
- diſhes ill ic be tender , rheri pur to it ſome pepper , mace, * 


\ white wine, as much fair water, and groG pepper, flic's 


| ittheſpace of two hours leaſurely ; and a lictle before you "7 
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wo hotrs, now and then ſtirri .te z" being 
d ic up, and ſtick about ic fied tolte , or” 


ters, &'c. NTT | 
Or to this foreſaid Haſh , you may adde ſome yolks of - 


hard eggs minced among the meat, or minced and mingled, . 


thing bur beaten butter onely with lemon ," > meat, © 
cur like little ſquare dice, and ſerved with beaten butter,and 


To Ha(h a Hare, | 4 


Cur it into. pieces , and waſh off the haits-in watef and a 
wine, ſtrain the liquor, and parbotil the q £ | 


and head whole , and rhe chine cut in two or three pieces 


nutmeg, and ſerye it on fine caryed fippets, and run it over * 

with beaten burrer, lemon, ſome marrow, and barherries.-” -- 

To haſh or boil Rabits divers wayes, either in quarters or ſlices, ' 

or cut like ſmall dice, or whole, or minced, ei” 

Take a rabit being flayed, and wiped'clean, cut off the + 
legs, thighs, wings, and head, and part the chine into fox 


pieces of fix; putall into a diſh, and put to ir a why 'P 


pin er, ſomeſalr butter , a lictle rime , 
$ finely minced, and two or three blades of mace z flew 


diſh it, take the yolks of fix new laid eggs, and diflolye - 
, them with ſome grapes, verjuyce, or wire v.nes ar, give ita - 
| | ri aloa 


46- The Accompliſht” CO OK: Or, 
walm or wo on the fire; till the-broth be ſomewhat at thiek, 


ſeryet ic hot. _. 
A Rabit buſted otherwajes. 


© in pieces as long as your finger , wich ſome ſtron 
- mace, a bitndle of ſweet hetbs, and ſalt: Being well ſte 
 fraitiche yolks of two hard eggs with ſome oof the = 
- ahd put it into the broch where the Rabic: ſtews, then 
| have ſome cabbage lettice boil'd in boiling water ; and be- 
- ing boil'd, ſweeze away the water, and put chem in beaten 
; ber, wiha few raiſins of the funboil'd in warer alſo 
F ; themſelves , . or in-place of-lettice uſe white endiye; 
n being finely ſtewed, diſh up the AGE. vole _ rag 
$ and lay on it m_ rms ob wr 
= lemon, ſuger, gooſeberries, or 
t with the focticr beach, 
Thus chickens, or Jap tag pattridge, and ſtrained al- 
- monds in this broth for change, 
+ Tohaſh a Rabit octherwa "ya with a forcing in his bell 
| "of minced ſweet herbs, yolks of hard eggs, parſley, pep 
Kg and currans, and fill his belly. 


To bſh Rabits, Chickens, or Pigeons, either in piecet, 
or whole, with T urnips; 


- nk either the rabic or fowls in water and ſalt, or ferain- 
| - oarmeal and ſalt. 
: PE gals, ex them i = ſlices, daiter cut them like 
| lard an inch long, the quantity of a quart , and put 
Þþ --04 a pipkin with a pound of butter, three or fout ' 
: ſpoogtals of ſtrong broth, and a quarter of a pinc of wine 


w 


then pur it in-aclean diſh , a about the dift, ad | 


| Stew it between ews diſhes in quarters,as the fam 


, ſome pepper and ginger , ſugar and ſalt; and ler | 


- chem ſtew leaſurely wich ſome mace the ſpace of two hours . 
' beng's 


Aa. + 
8” 


a 1 


—_ 


Ds al go_ v. ww. = a - ww  q.9 T9. 


| 


/ anderleaves; and keep them warm in an oven, wich 


| patit in apipkin ; when! it is cold, take off the fac. 


z *Y 
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ap yery finely ſtewed, put them into-beaten butter, ben- 
RE oebatrabd yolkeof og , then ferye them upon 
iis thin-toaſts of french bread, - oo = 
*Or otherwayes, being ſtewed as aforeſaid withour eggs, 
cream, or butter, ſervethem as former]y. -And theſe will 2 
erve for boiled Chickens , or any kinde of Fowl for gar-- 7 


niſh, | | | 


* To make « Bick the beſt way. 
Take a leg of beef and a knucle of yeal , boil chem' 
to gallons of fair water, ſcum them' clean, and 
them ſome cloves and mace ; then bot! them from rw 
lons tothtee'quarts of broth ; being boiled, ſtrain ir, 


com,Clear it into anothertlean pipkin, and keep it warm ent | 

the Bisk be ready. "i 
4 Boil the Fowl inthe liquor of the marrow-bones of {i 
"peeping chickens, and fix peeping pigeons-in a cleart pip 
kin, gicher in ſome broth , or in water and ſalt. Boil th 
ſalt; 


1 
o 


by itſelfin a pipkin in the ſame broth with {6 


Then have pallets, noſes, lips, boiled render,blanchrand © 
cut into bits as big as a fix pence ; alſo ſame ſheeps tongues - 
boiled, blanche, larded, fried, and ſtewed in gravy's wi þ 
ſome chefnuts blanched ; alſo ſome cocks combs boiled: _ 


. 


and blanched, and ſome, knots of Egps ,' or yolks of | 
eg9s. Scew all the aforeſaid-in ſome roaſt murton, or beef 
gravy, with ſome piſtaches, large mace, a good big otiion-- 
or two, and ſome ſal,” , | FOE 

(Then have lamb-ſtones blanched and flic't, alſo ſweer- Þ' 
breads of veal, and ſweetbreads of lamb flit , ſome great 4 


oyſters parboil'd, and ſome cock-ſtones, Fry or Mew 


/ Materials in clarified butter, ſome fried ſpinage ,_ or Mlex- 


| fried lanfages made of minced bacon, veal, yolks of PBs, 
| | Nif- 7 


" 


irs 
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+ narmege ſivect herbs, ſalt} and piſtaches ; bake it inan ory "of 
* in cauls of veal,and being baked and cold, ſlice it ron nd, fry. 
| it, and keep ir-warth i the oven with the Greta 


 Fhings. 
<3, : To make little Pics fo the Bick, 


” | * Mineealeg of veal ora leg of mutton with ſome j in | 
+ terlarded bacon raw and ſeaſoned with a little ſalt, nutmeg,” }. 
# ws ſweer herbs, piſtaches, grapes, gooſeberries, } 
3 s> and yolks of hard eggs in quarters ; mingle all | * 
2 Together, fill them, and cloſe themup ; atd being baked, Þ 9 
- liquorthem with gravy and beaten butter, or mutton broth; Þ 
F Make the paſte of pottle of flowery half a pound of bur- [$9 
F rer, i of eggs , and boil liquor a and butter 66-7 to 


To make gravy for the Bick: 
| © Roſte cight pound of buttock becf, and two legs of malt 1 - 
| ton, as through roaſted preſs out the gravy Ja. and —_ 
+ ſome mutton broth , and when ” | Fs 
FT. - i and keepit warm ina clean pipkin Gryour or Tor re "Th 
ICs "4 4% 
To. diſh the Bisk: $5 
Take a great eight pound diſh ; and a fix penny french F: 11 
pinemoler or bread, chip it and ſlice it into large flices, and F, 
- coyer allthe bottom of the diſk ; ſcald it or ſteep it well þ 
+ With your ſtrong broth, and upon that ſome murron or beef! Þ 6 
vy ; thendith up the fowl on the diſh ,- and round the $# 
the fryed tongues in gravy with the lips, pallets, piſtz- Þ*3 
growl eggs,. noſes, cheſnurts, and cocks-combs , and run F 
; Chem over the fowls with ſome of the gravy: and large [1 | 
| n again run it over with fryed ſweetbread, ſauſage, $** 
= es , .cock-(tones, fryed ſpinage , or alexander | 
| 1:ayes, then the marrow over all ; nex* "carved lemons IR 
'2 upot Bt 
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* \ t 4litels ſalt 2; AN6 05108 
Feood murr avy ;. 
x: [8 Fol chem, A all. 


"Find ſtripe, as tyme, ſweet Ld nz Ag : 
* kd-withche back'of a"ladle; aridyive' eliem two or tlirts 
- palms on the fireiathe broth z then'8iſh the chines in chin - . 


| 3 "_” 
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[a A. whole ſoin of mutton being joyne ; pubic inf 
þOewing an or large _ in 85 mich fair wacer a8 
"ret 6 [f cover ic, and, when iris ſcymin'd covet 

Et pur. in foe ſale, white wine, and earrvt9.evit 

ns lice work, and when che broth-is halt boiled; Afdin 
blow off th fat ;. and waſh away the dregs from+/he 

th oN/; Wa alſo the ſtew-pan or pipkig.yery elgan;'gnd 
got in/again the broth i into.che pan, or pipkin, with fame: 

Capers, laxge mace; and carro:s ; being waſhed, pur thent in. 

nan ſtew chem ſoftly, lay th2 mutton 'by in ſome - 
Watia 


Fil tore 


| gh -2.F 2 5 WET" 
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_ 


warn place, or broth; in a ther nx an 
herbs chop ppedwith anon Goon wy. picitro your "he 
ſo,thet ive colliflowers ready bold it; water atid ſik, j 
them iro beaten Hattlr with ſome 'boil'd marrow * the 
; the murtcon and broth being ready, .difſolye rwo or th 
| |. yolks of eggs, with white wine, verJuyte, or ſack, and gin 
ita walm ortwo ,' then diſh up rhe at, arid ly oo 
colliflowers, gooſebetries, ca s/ trarrow, carrots,” 
grapes or barberries, ahnd'rtn bei bene” Jute i 
_— woi= og theſeaſon'of the yet, ſh 


C.. , ; thrnips, Hop-buds, colemd of 
diaries cv ir cabbidge-ſprours. 


Sometimes for more variety,for ng of this kia 
ſtrained almonds, with Bron! murron | th. by” 


_ To boil « Racks Ching, 07, Loin- of Mution 4 moſt ch 
2 WA), dither whole or in Pieces. : 


- Boil 7e/either in a flat latge pipkin or | Rewing pai; ® i 
asmuch fir water 38 Wilfcover the meat, and when it 
Fear, pit thereto Tome falt ; and being half boilet 

pp*the* meat, and ftrainthbe broth, blow off che or 
"waſh che ſtewing-pan and the meat from che dreps ,'t 
E pur. in the crag end of the rack of matton to oak 
broth good, with ſome niace ; then, a lictle befo > 
take it up, take a handful of picked patfley, chop. i've 
ſmall and"pur it in the broth. with' foine whole -marigdl 
flowers ; put inthe chine again, and give it a walm or on 
then diſh'it on fine Gppets and broch ir, then adde rheretd 
. raiſins of the ſan; and'currans ready boil'd and warmyl 
them over the chine of mutton, then garniſh the diſh wi 
marigold-flowers, mace, lemon, and barherries. 


Orherwayes for — withour fruit. 
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Hoke, 4s: Chixe ; of - Mutton in Barley broth, or Chines, 

RS pardon ns 
ake a chine of yeal or matton 

Be cates mutton broth, Lad when ic boil | 
aod is ſcurmmed,put in French barley being firſt boil-. 
edin fair water,: put into Nh hails feats legs niaces _ 
and fome ſweet herbs bound up in-a bundle, 4 little roſe+ ' 
1 mary, tyme, wincer-ſayory, ſalt, and ſweet marjoram;binde 
Yo them: oakod dar ldneiibicel the ſan,ſonis - 

wi 8 we order op hey old-flowers ; boil ir upto - 
thieknes, and ſerve inon fine ſippets x gats 
nibebei wh ſent enlnadighlbHiontrs, auDoythonny 

marroWes.: : 

ho Woe without fruit, put ſome good matton gr 
yy, and _—_ raiſins onely: | KS. 


ft 4 Chin of Aa or Valle" rl 
Pur ie ins pi wich lag rorh acl white wha) = | 

T1 when ic boils ſcum-ir, and pnt coir foine-oiter-liquor, ſalty - 
ba FE en eencting 

= or three: blades' of large mace, a:whole onion; with 
Mi interlarded bacon cut intodice-wotk, \ſome c 

= ſomecapers; then have ſome Recaro os I 
«f0umay\{cerin the Book of Oyſters The ; 

"7 ready; garniſh the diſh with arent ovfiecs friokeinl 

A mace; che{nuts, and demon peel -; diſh up Che chin a 
7" fair diſh'on.fine ſlippers, broch. i; and —__ the chines © 
ke = AEITLES "Llemon,aod ſome 4 


To make 4 Diſh of Steaks fetvel in « Frying-panks 
Take them and fry them in ſweet burter ; ue i 


tried; purour the bucter;and pac rothem ſome: good 
ale; pepper, ſalt, a- ſhred onion, and nutmeg ; T nw then 


vell together, and diſh chem on fippets, 'ſerye' then -.. 


F 3 | and 


AM it. ” OE ——_ Mt... l———t met. 
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a. 4 as. xs ac... 


and pour on "the ſance. with ſotte'beaters bitter, &c, - 
k. To make flewed" Broth. 
; Takea knuckle of veal; a joynt oF'mutton, loin or rack, 
ewo-\marrow-bones; a capon, and boil them in fair water, 
ſeum chem: when they. boil, and put to*them a bundle of 
- (veer herbs bound up” bard and &{6(6;! rhen adde ſome 
large mace, whole cinamon, and ſome pinger, bruiſed aw 
puvin a fine clean clothrbonnd ap faſt; aid a few whole 
cloves, ſome ſtrained manchet, or;beater oatmeal ſtrained 
and pur tothe broth ;; then have prunes and currans boif'd 
and ftrained; then: -par in ſome «whole: raifins,” mw 
ſome good damask prunes; and boil nor-the frviie: roEthuc 
abour half an hour before you diſh your meat ,' Ef 
the brottr a- pint of claretwine;” arid fome' ſugar ; 
the meat on fine fippers, brotlrit; and varniſh, the iſt 


flic'c lemons, prunes, mace, raiſins, GUTrans, ſcraped fugar, | 


| iba moe Gl ; JP 
I -Stewed Broth ar the.new Mode or Faſhion." | 21 35" 


\ Fake a-joyne of muttqin; rack;:ot loin,-:and boif-then' 
"xn pieces. or: whole im:;fair water ſcum. them; and) 
Actmmed and halfiboiled;-rake up the-mucron ,"and 


* - awaythe dregs fromnahe mear ; ſtrainthe broch, and-blow 

©  awaythefat; chen put the broth-irito-a clean pipkin,- with 

a bundle of :ſweet herbs: bound uphard; cheniparthefeto 

| ſome {grge mace; raifins of che ſun boildand ftrained,with 

 hHalfas manyprunes, alſo ſome ſaffron, a few whole cloves, 

| peppers ſalr, claret wine, and {agar $and being finely ſtew 

| together, a little before you diſh ic up, put in the-meat; 

and giye ita walm or-two ; diſh jt.up, and ſerye iron fine 
caryed fippets. 


Toftew 4 Loin, Racks or any Joynt: of Matton ace 
: +; Chopa loin into ſteaks, lay it ina deep diſh or ſtewing” } 
E. Pan, and-purt to it half a pinr = clarec, and as much 'wF 


\ 
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I eſalr, and , three or four whole onions: a faggor 
of freec herbs bound up hard, and ſome [arge.mace ; c0« 

rr them cloſe, and ſtew them lealurely the ſpace of- rwo -- 
hours, turn chem now and.chen, and ſerve them.on fippers, 
Otherwayes for change; being half boiled, put co chem 
ſome Geet herbs chopped, give them a walm,-and ſerve 
- them- on ſippers' with fealded-gooſeberrics, barþerries, 
Srapes; or-Jemon. Fey; St 4:4 
©. Sometimes for variety pur raiſins, prunes,currans, dates . ” 
and ſerve them wich flic'c lemon; and beaten butter. © +. 
Other times- you may alter the ſpices, and.put:nutmegy..” 
cloves, ginger, &c. | 3 
Lonietimesto the firſt plain way put capers, pickled cuty - © 
cumhers, ſamphire, 8c. CRE | 
therwayes. 


*" Stew it between two diſhes with fair water, and when it” , 
| boils, ſcum it, and put inthree or four blades of large mace, 
groſs- pepper, cloyes, andfalt; ſtew them cloſe coyered - 
two hours: then have parſley picked, and ſomeftripe, fine - 
 ſpinage, ſorrel, ſavory, and ſweer marjoram chopped with - . 

- ſome onions, put them to your meat, and give it a wal, © 
with ſome grated bread amongſt them , then diſh them 'or» 7 
carved fippets, blow off the fat on'the broth, and broth * 

| - wy lemon on jt and beaten butter , and ſtew ic thus : 
WnoIe, N_ | 


w* Bo & -. f. 5 2.79 a. a co 


” 


To dreſs or force 4 Leg of Veal 4 ſneular good way; 
| in the neweſt Mode. 


BH T7 Bog BA Ps 2 -: 


Take a leg of veal, take out the meat, and leave the 
Skin and the ſhape of che leg whole togerher > mince the 
| meat rhat came ont 'of the leg with 1ome beef-ſuer- or - 
- ard, and ſome ſweer-herbs minced ; then'ſeaſon ic with + 
_ Peppor; nutmeg, ginger, and cloves; all being fine beaten, - 
| - F 3 wich x 


ne | J 
F 


cheſnuts,: and ſome quarters 
boi oms, fill che leg -and ſowe it up, 
boil ic in a pipkin with two gallons of fair water and ſome 
white wine z being ſcumm'd and almoſt boil'd,take up ſome 
* ' broth inco a diſh or pipkin, and puttoirt ſome cheſnuts, pi 
ſtaches, pine-apple-ſeed,ſfome large mace, marrow, and ar- 
tichokes bottoms boil'd and cut jneo quarters, ſtew all the 
* aforeſaidwell t . then bave ſoine fried coalt of man- 
+ chet or rowls finely carved. The leg being well boil, 
{dainty and tender) diſh it on French bread, try ſome toaſt '} 
3 of it, and ſippets round about ic, broch it, and pur On it 
- marrow, and -your other materials, aſlie'c lemon, and lc | 
bdien 
| 


a aww wu . Tc.  . . 


mon-peel, and run it over with butter. 

Thicken the broth ſomerimes wich almond paſte train- 
ed with ſome of the broth, or for variety yolks of eggs and 
ſaffron ſtrained with ſome of the aur 4 or ſaffron onely. } 
- Ope may adde. ſometimes ſome of the minced meat made | * 
'-  PpInto balls, and ſtewed amongſtthe broth, &c, | 
$ To boil 4 Leg or Knuckle of Veal with Rice, 

- -» Boil itina pipkin,; put ſome ale to it and ſcum-it, then 
-  patrom ſome mace and ſome rice finely picked and waſh- 
+. £d, ſame raifins of the ſun and pravy ; being fine and ten- 
& - wer boild, pur in ſome ſaffron, and ſerye ir on fine caryed 
E fippets, with the rice over all, 
. -— Otherwayes with paſte cut like ſmall lard, and boil it jn 
& - thin broth and ſaffron; | 

Orqtherwayes in white broth, with fruit, ſweet herbs, 
white wing, and gooleberries, 

T0: boil 4 Breaſt of Veal. | 
EF . Joyntitwell and parboil ir alittle, then pur it in a ſtew: 
EF. .1=g-pan gr deep diſh, with ſame (trong broth and a gh 


_— 


- 


* 4 
. » 
FA 
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| 


| beaten butter, lemonz\barberries-or grapes. 


If you will have the broch yellowpar thereto affon.&ee. 1 
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Fra well hound u ſome large mace, and fome 
bo OY cloyes, ſoitie \ca- 


; olks of hard cgg3,. and white 
umpire eng: yole 4 beidg tender boil'd, 
i feral carved ſippets, CE enTs «then hind 


ſome fryed ſweetbreads, ſa of yeal-pr park, garlic 
or mg run cas gel ve lemon, and [ 
1; 2000 all. Thas you may: boil a rack or loin of 


F To boils Bre of Veal atherwayes: 4 

- Makes pudding of:grated mancher, minced ſuet, and. | 
minced veal, ſeafon. it with nutmeg, , (ale, clirec-or 7 
' four eggs, cinamon, dates, currans, rail! of the ſun, ſome -. 
$rapes ſugar, and cream z mingle all-cogecher ,- fill rhe 
reaſt, prick it up, and tew- ir, between two diſhes with. . 
white wine, ſtrong broth, mace; dates, and marrow; be= : 
ing finely Shy Jy ir 0n fippets; and rut ic over with | 


Sometime thick-ic wich ſome anode, fogar ont 2 
creatn, 
+ Ts ſe 4 Bredſ of Feal. Ee - 

Mince ſome veal or mutton with ſome. res fr : 
bacon, ſome ſweet herbs minced, and ſeaſoned wich ſome 
cloves, mace, nutmeg. pepper, two or three raw eggs, and 
ſalr;then prick it up:rhe breaſt beinghiledat che lower ends. 
ſtewic berween ewo diſhes, with ſome:ſtronghroth, white | 
wine,and large mace z then an-hour after:have ſweet herbs © 
-pickedand ftripped, as tyme,” ſorret, parſley, and' fweee -- 
marJoram, bruiſed with the back of aladle, pur.it into-your 
broth with ſome marrow, and givethema wala; then diſh + 
up your breaſt of veal on ſippers finely carved ; broch it, 
anday on ſlic't lemon, marrow, mace, and barberries, and 
runitover wich beaten butter. 


4 To 


| 
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5 > * To bid Teg of Veal, ov: od 3:99 

- Seaff-i it -wich beef-ſuer; 7 pals notmeg) 
and ſalt, and-boil it in fair water and} y:theni'takeame 
of the brork, and pur thereto: famec tarrank, 1 


mace, a' piece of interlarded baconþ rwo»or:three w 
cloyes, pieces of pears, fome haild atichgck fickersfoms 
&-55 butter, boil'd yy pager made:y: —_ no 
difh ic up; bave ſorrel, ſage; parſley, tyme, ſweet mar) 
courſly | Ernced with two or three cuts of a knife, and btajv 
ſed with the backiof a ladle.9n a cleaniboird ; put them in- 


and then your other'materials, ſome gooſeberrics b backer! 
Fs, , beaten butter atid lemon-: . 155% 


. To boil 4 Thy of Afittoy. hr 
” Tawafiir leg of mutton, boil it in water and Glen 
ſaute with gravy, wine. vinegar, white wine, ſalrt,; butter, 


id firong,broch:; and.being wellſtewed ragether, 
; Wi it up on fine carved lippets, and pour on your brothy:: 


_ WON» and arniſh che legiof murcon with che ſame garn| 
S run it dyer wich MAR butcer,. {hc | page 248 


DEW fr 


| Fo boil 4 Lepof mutton atherwayes 


{5 Talon gopdicg leg:of matton,and boil it in water and ſalt; 
wich {weee,-berbs- chopped with beet-ſuet, 


ſome of: the brathiigco'@ pipkin, and put to it ſame. large 
| Macey:afewcurrans, a handful of French capers , 4 little 
- fackthe yolks of three: or. four hard eggs minced ſmall, 
and fom2 lemon. cur.like ſquare dice; :beins finglybauld, 


eaten ÞDutier; ad lemgnſhbred ſmall. 


%* 
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your broth to make it green, and: give:it.a wal of: tvio, | 
A ioup on fine.carved fippets; pour on, the broth; / 


Garniſh your diſh with barberrigs; capers, and lic't le- 


F os ſhlt-and- nixmeg.; chen being} almoſt boild ,-take-vÞ. || 


_—_ nd. I — Mac cs Qollc- MA pts, Ye ——4y "> Ws. 


[= it. 0n carved. ſippets, broth. ir and run ic- over with 


other: 


wh IE 
— ® = % 
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TW 1} .Otherwa) 7 TE ye 24 Sa 

ie ja water and ſa; not ſtutfed., and being by 
CEL with lemon in bits like ſquare dice, and (erve it 
the peel cut ſquare round ahqur ir 3 make ſauce with he 

gravy-! beaten egw temori; and grated fuitmeg. 
ay * nd Gale eigen inch parſley ke 
ry ;nvater a tbeing wi 

ſauce for jewich large mace; gravy, chopped' parſley, buty 
ter, -vipegars juyce of orange, p_ \becbaaginy 


grapes; andl-ſugar, and ſerye it.on lippets:::» bir 84 


"To boil peeping Chick#s/the beſt ad rareſt way, 4 la mpde. 2 


Take three or four French manchets,and being chipped; 
cut a.ronnd hole, in the top: of them, take” our. the crums 
and make Leer of che brawn of. + coaſts 
mince 1t very tne, and ſtampit in a mortar wi marchpane | 
paſts, the _ of hard eggs, muskefied bisket bread, and © © 
the the.crum of the ——— of one of the breads, 
lagar! and feet herbs chopped mall, bearen cinamon, 

row, ſaffron, yolks of epgs, and ſome currans z 
Arche the breads, and boil them in.a napkin, in ſome 
murron or capon broth bur firſt ſtop the holey jn the tops 
of the breads, then (teur ſome fwectbreads* of veal, and 
lx peeping chickens' between two diſhes, or in 2 pipkin 
- with ſome ITS. 8 fry ſome lamb-ſtones (lic't in” batter - 
made of flower, cream, two or three eggs, and ſale; put to 
it fome juyce of ſpinave, then have: ſome boild  ſparagus, 
or :bottormnsof artichocks hoi}'d: anddeat np in-. beaten 
buttey and-gravy. © The materials/being; well -boil'd and 
"Reveſ) up, diſh the bo: id breads'in a fair diſh wich-the 


chick- 


” - Evo great whole onions, a little falr, vinegar, butter, ſome, 


# eo; then the ſtewed oyſters over all, with ſlie't Temon aud 


.- whole, and cox it, 


E_— —_7 OO 
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"2 Tis Troompiſi TOOK: "0, * 
chickens round about the breads, then the ſweetbreads, and 


2 roand the diſh ſome fine carved fi ;zthen lay onche mar. 
fried lamb-ſones, and ſome pes ; then! thicken the 
with ſtrained almonds, ſome cream and ſi 


| AS 5 wakes, end broth che meat, parniſh it wi _- 
| ne nb an ſome poungarner, and 


To haſh a ſhoulder of. Mutton. 


” Take a ſhoulder of mutton, roaſt it, . and ſave the gre- 
+ 'vy, flice one half, and mince the other, and/pur ir irito « 
| - noadens the ſhoulder blade,purto ir ſome trong broth 
good mutton or beef grayy, large mace, ſome” popper; 
_—— onion or two, a faggor of. ſweet herbs, and 
- A pint of white wine z ſtew them well together. cloſe co- 
;  vered, and being tender ſtewed, pug away the fat , _ | 
"+ ſome oyſter liquor to the meat, and give it a walm ; 

” aye three pints of great oyſters parboild in their own 
\ liquor,and bearded; ſtew them in a pipkin with large mace, 


© white witie, peppet, and tripe tyme ; the materials beiti 
well: Rewed down, diſhup the ſhoulder of mutton on 1 
_ - hne cleandiſh; and pour on the materials or haſhed mur- 


fine carved fippets round the diſh, 
Z To hah 4 ſhoulder of Murton otherwajes, 


© Stewit with clarer wine, onely adding theſe few varie- 
ties more then the other ; viz. rwo or three: anchoves, 
olives, capers, ſamphire, barberries, grapes, or gooſeber- 


| - ſhoulder being roaſted; take off the skin of the-upper fide 
- whole, and when che meat is og , lay on the upper skin 


ries, and in all points elſe as the former. - Burt then the Þ 
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intoa ſtewing-pan or diſh, leave the ſhoulder bones with. 


- backof 2 knife, chen fry chem in the belt butter you can- 


Cx. 


- Toſh 6 ruler o Maven the Pieneh why. #2 
| Take a ſhoulder of niptton, roaſt-ic chorowly, and ſavg., 
te gravy ; being well roaſted, cut ir. io fine thin flices/ 


{op age ,and hack them with your knife ; then, 7 
2 off the fat from heres you ſaved, and pur it. to» 
your meat with a quarter of a pint of claret wine, ſome- 
falt, and a grated ran, ſtew all the foreſaid things t6-" 
pers 4 <oelargend de 
iſh with Gppets of French bread : chen rub the diſh bot-: 
tom with a clove of garlick, or an onion, as you pleaſe , 
diſh up the ſhoulder bones firſt, and then-the meat onthaty 
then have a good lemon cut .into dice work, as ſquare as. © 
{mall dice,. peel and all togerher, and ſtrew ic on themear z; 
then run it over with beaten butter , and gravy of mit», * 
ton, | | | ol 
Scotch Collops.of Iſutton. G1 
Take aleg of mutton, and take our the bone, leave. the. 
leg whole, and cut large collops round the leg as thin oo p 
half-crown piece ; hack them, then ſalt and oil them on. 


a clear: charcole fire, broil chem up quick» and che blood d 
will riſe on the upper-fide ;then take them up plum off the 


- * Z 


$i ' 4 
. * 


& : 


fire, and turn the gravy into a diſh ; this done, 
other fide, but have a care you broil them nor too 


make ſauce with the gravy, a little claret wine, nut- [ 
meg ; give the collops a turn or two if\ the gravy,” and diſh-. © 


one by one, or two, -one upon a 
(lem over with the juyce of orange or lemon. 
Scotch Collops of 4 Leg or Loin of Mutton otherwayes, | J | 


Bone a leg of mutton, and cut it croſsthe grain of the 
meat, ſlice it into very thin ſlices, and hack ;them with the 


5 then rum 


get, 


ng not £00 much fried, pour away the butter , and put'c9 
in the pan, and difh them hor. 


- vy, Juyce of orarige, and little clarec- wine ; and bei 
fried as che former, giye it a walm, run it over with beaten 


bucter, and ſerye it up hot, | 


and lemon. x y 


To make 4 Haſh of Paitridges or Capons. 


Take twelve 'partridges and roaſt them, and being cold 
mince them very fine, the brawns or wings, and leave the 
+ legsandrumps whole; then pur ſome ſtrong matron broth 
* tothem; or good mutcon gravy , grated nutmeg, a preat 
onion or two, ſome piſtaches, cheſnucs, and ſalt; chen ſtew 
” chemin a large earthen'pipkin or fauce-pan; ſtew the 
ramps and legs by themſelyes in ſtrong broth in another 


bread; chip it, and cover the bottom of the diſh, 
ſome/good 'mixtton broth , or good m:iceoh gravy ; then 


- Pour the Haſh on che ſteep2d bread, lay the legs and the 
” ramps on the- Haſh, wich ſome fried oyſters, piſtaches, 
— cheſtats; flict lemon , and lemon-peel , yolks of eggs 
- firained "with juyce of orange and beaten butter beat 
” rogether, and run overall , garniſh the diſh wich carved 
© oranges, lemons, © fried oyſters, - cheſnurs , and piſtaches. 
ns you may hath any kinde of Fowl, whether Water or 
* Land Fowl. * 
| To haſh 4 Hare. 


= in clarzt wins anJ wacer very clean, ſtrain the liquor,'and 
Pare 


- cher, ſome mucron broth or gravy on=ly, give theta walm 


"Sometimes for change pur co them grated nitmeg, gra- 


— 2 7 249 ww mow w& ; " 


{ | erwayes for more variety, adde ſome capers,oyſters, L 


3 piplyn - then haye a fine clean diſh, and take a French fix}. 
pk yo1 goto diſh che Haſh , fteep the bread' with, 


Flay ic and draw it, chen cur it into pieces, and wah it 


Go The Accompliſht COOK: Or,  F 
x, bur firſt ſale.chem a lictle before-they be fried; or be | 


ficely minced, and 


6 
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parboil the quarters ; then'take themand' ſlice them, and 
putther inco a diſhs { withthe legs, wings, of ſhonlders and 
tad whole ; cut the 'chine into rwo'or three pieces, and 
put to-it. two' or three” reat ofiloris, 'and'ſottie -of 'the 1 
quor where it was parbgiFd, ſtew jt berween two diſhes 
cloſe covered till it be tender,and put to it ſome mace, p- 
ger, and niremeg ; ſerve it:on fine caryed fippers, and'n 
over withbeaten bucret, lemon, marrow, and bardorres. 


26 \/ bs (To haſh a Rabi. 4 _—_ | 1 


"02m here - 


\Tako; a Rabir being flayed and wiped clean - then cutpF 
the thighs, legs, wings, ahd;head; arid: part the chine 
four. piecesy pur al 3nto-x diſh 9 PiPkſ., and put ta par, 
pinc of whitewine, and 48 much: _ 


ſlic't ginger, ſalt, rym - ome 


ſpace of two ours, 
yolks pt. X ew þ Lites oe 
rene pk - Hb wx ook | 


cf el Ys TE orb tiret Hart / 
egos MATE If tlie broth, and rhickett the Btott E. 


the rabit ſtews ; chen haye oe "cab e:Jertice 
fait wither” and Gn Bit tek NT ro 
tet with'h Rf Pre Ne oy or, in place = 


tice you may He whit; endive':” chen the*rabirs RES 

ly ſtewed, diſh themuþ onifint carved Gippets, and lay 'on 
the earniſh: Of leteice; mace; raifins of the fan,grafecs,dlic't 
lemon orþarhertics ; broch jt, and: {crape on ſngar,, 'Thas 


chickens, pigeons, 0 or partridges, . -..” 4 ay '-atsy Wl 


To 4 


as F 
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Rabits otherw ; 
Hake a CER =. Thebes in the belly of the rabity 


with ſome ſweet berbs, yo lks of hard eggs, parſley, 
earns pepper and ale an boil chem 4 the forme "gh | 


-To baſh any Land Fowl. & 


q On 9h 

- Take 2 capon; and-baſb-the-wings in fine ehin lice 
legry: che. ramps andlegs whole ,. pur chem into a; pipkin | 
with a lictle ſtrong broth, nu nutmeg, ſome ſtewed or pickled 
| - miaſbrooms, and an onion very finallflic'r, or - che capon 
' ©flic't-about the bigneſs of a three-pence , ſtewic dom” 
wich # littlebutrer.and:gravy, and:then: diſh ic on: hne fig- 
pers; lay che ramgg and tegs on the meat, and run'it over 
wirh'bearen bu 77 bearen wich ſlices of lemon-peel. | 


oy Ho. ov me -® "Y 
MPF OE and = 


»>m a oe bw Br 
of the cock, 5” 
| by 
nd {tt wich En bucter; 
on þ Fucker run the ſauce over them wich ſome 
| ies and capers, or lemon ininced ſmall, barber; 
s, or whole pickled grapes. 
-< with this, ſauce boil Tome flic's. onions + and 
Currans _boildin a broch by jt ſelf; when” you boil ic with 
Onjons, ub che botrom of the diſh with garlick, 


ne 461 D7 . Boil Cocks on Larkrotherwayes, "4 

- Boil chetti witty the guts in-chem;ia ſtrong -broch,;or fait } wir 
| water, ahd three et four whole onions, large mace, ard 
* falt; the cocks being boild, make” ſauce with ſome 6s 


- ER Zua2=9. oo, 
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| [,- 


ar mancher or grated bread in another pipkin ,. and 


| dad 
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ſont of the broch where the fow! or cocks boil, thet put 
it ſorhe butter and the puts and liver minced, then have 
eggs Ellred with ſome ig and ſome 
pur it'to the, other i 
an aft the fowl on fine 
ih foie ſlic't lemon, grapes, or 


wherris, a 


' over withbeaten butter, 


+ To beil. Land Fowl; 6s. Turhess. Baftard, Hh, 
| NEG 'Rartridge, 07-bhe like. + 1 : 


ST tikey and lay off lie Skin; leave the KY w"—_ | 


riimps Whole; then' mince the Reth raw wich ſome beet-t 

or far! ſeafon it with nyrimeg, pepper, 6 and Oren 

&d freer. herds, theri'pur to ir ſotne. | 

arid mk a all By with 'itwo Bs of: party | 

thorks; | roaſted C 

bojld Re or les bark 
ks 0 


ſhips cuit like diee;, or loine pie 
ard fome ga 


SIE 


ve wine, phraoy 
oo heh. 7 mu pabs 
turkey ; bein old ot ed, fer 
exrvedfippers; brochic; ant” lay on ei& Sarni " 
of lemon and whole known ruft'ie over ' ie ; 


« 


butter, and. garniſh the diſh with —_ yolks of hard 


eggs, and large mace; 


+,torthe lears of chickning, yolks of hard eggs ſtrained 
wich ſome of the bforh;or ſtrained almond baſte with foie 
of the broth, or elſe {trained bread an&lorrel, 


Otherwayes you may boil the former fowls either Bord? 
and 


5, Bir Hem | 


eſnurs Blatiched, ſoie marrow, ang for he 
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Abe rated bre 
o FSR ora 

Or vakorhe J0K OS ron 'beeF:ſhdbitii 
ſome. currans-' 4 cloves; agar!" ſweet ty 


obo Ge 2h rater a 
rin a fapgor 0 
wn code SE hr 


woo—_ or Partridges 


 Fearce them ei ither: with the bone or oned, then " 
off che'skin whole with che fess, wings, neck, and head. 


Q9, Mince the body with loinebacon or beet: ſkier; (calons 
Wit 


—_ 


<4, hos wo de br Ae id iy aA. 37 
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| pichtiueieg, pepper, cloves; bearen ginger, ſalr, and a, 
=. ann nely minced ind tningled amongſt ſome 
chree -or four yolks of eggs, ſome ſugar, whole grapes, 
gooleberries, barberries, and piſtaches; fill the Skins, an 
prick chem up in the back, then ſtew them between two 
diſhes, wich ſoriie ſtrong broth, white wine, burter, ſome 
large cthace, marrow, gooſeberries, and ſweet herbs ; being 
ftewed, ſerve them on ſippets, with fortie marrow and ſlic't 
kmon ; it winter, currans. | 
To boil. 4 Capont or Chicken in white Broth. 

Firſt boil the Capon in water and alt, then take three 
pints of ſtreng broth, and a quart of white wine. and ſtew” 
t.in a pipkin with a quarter of a pound of dates, half #. 
pound of fine ſagar, four or five blades of: larg&mace, the 
- marrow of three marrow bones, a handful of white efidive; 
ſtew theſe ina pipkin yery leaſarely, that it may but onely 
kmmer; then being finely ftewed; and the broth well ea- 
ſted, ſtrain the yolks of ten eggs with ſome of the broth: 
Before you diſh up the capon or chickens, put in the egos! 
inco-the broth, and keep ir ſtirring, cthatir-may not curdle; 
giveit a walm, and ſer ir from the fire ; the fowls being.” 

liſhed up put on the broch, and garniſh the meat- witty 
daces, marrow, large mace, endive, preſerved barberties, © 
ad oranges, bojld skirrets, poungarner, and kernels, Make" 
tear of almond paſte and grape verJuyce. 


of <5 
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To boil a Capon in the Italian Faſhion with Renfoles, 
* 4 very excellent way. 
_Takea young, Capon, draw it and truſs it to boil, pick it 
4424 Very clean, and lay it in fair water,' 42d parboil ic a lictl:, 
NY then boil ic in ſtrong broth ill it be enough ,, bur firſt pre 
ea 4 fre your Ranſoles as followeth : Take a good quantiry of 
ic þ Feet leaves, and boil them in fair water very tender ; and 
pze 


* 
LH . 
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l \ Opreda cleanfrom them ; then take fix ſweet. 


® breads of veal; boit and mince them very ſmall , and the 
* herbs alſo, the marrow of four or five marrow-bones, an{ 
*. the ſinalleſt of the marrow keep, and put it to your min. 
#- - ced ſweetbreads and herbs, and keep bigger pieces ; and 
- -boilthemin water by-it ſelf, co lay on the Capon, and 
” onthe cop of the diſh5 then take raifins of the ſun tons, 
- , and mincethem fmall, with half q poand of dates, and 1 
quarter of a pound of pomecicron minced ſmall, and; 
pound of Naples-biskert grated, and pur all theſe rogether 
- "Into a great large diſh or. charger, with half a pound of 
© ſweet butter, and work-it with your, hands into a piece of 
Paſte, and ſeaſon icwith a little nutmeg, cinamon, ginger, 
and ſalt, and ſome parmiſan grated , 'and ſome fine ſugar 
alſo, and nfingle them well ; then make a piece of paſte of 
che fineſt flower, fix 'yolks of raw e 
beaten ſmall, half a pound of butter, 1 a little ſalr, with 
"ſome fair water hot, {not boiling) and make up the paſte, 
thea drive 'out a long ſheet. with a rowling-pin as thin v 
you can ' poſſible ; and lay the ingredients in ſmall heaps, 
round. or: long on the paſte ,” then;.coyer chem with the 
aſte, and cut them off with a jag aſſunder, and make two 
handred or more, and boil them in a broad kerrle of ſtrong 
#Þdroch, half full of liquor ; and when it boils put the Ran- 
foles in one by one,and ſet them boil a quarter of an hour; 
then take up the Capon into a fair large diſh, and lay 0n 
the Ranſoles, and ſtrew on them grated cheeſe or parmi- 
fan, and Naples-bisket grated, cinamon and ſugar; and 
thus between every lay till you haye filled the Tit, and 
pour on melted butter with a lictle ſtrong broth, then cls 
marrow, pomecitron, lemons ſlic't, and ſerve it up ; 
'0U may fry half the Ranſoles in clarified butter, 8c. 
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' and a little beaten mace, and put is cothe frycaſe , th 


"mh A are” Fricaſe; "42 
"Take fix pigevn and fix chicken-peepers, ſcald and ctyſl 
ay OY an, head andall on,- then ſer theni, 
nd have (ne lamb-ſions ant ſweetbreads blanched, par- 
ild and ſlic't, fry moſt of che ſweetbreads flowred ;. have 
alſo ſore aſparagus ready, cut off che tops -an.inch longy | 
the yolks of two-hard Grd, Hillachies, the -martow:of” fax - 
tmarrow-botes, half che marrow fryed -green,' ahd white 
batter, let it be kept rogery On —_ tiniie 4 © 
then have a cleah irying-pan, owl wit 
ſwect butcer, being finely fryed putioutthe. butter, ul put * 
to them ſome roa(t mutton gravy, ſomelatge tryed oyſters, 
and ſome ſalt ; .then.put-in the bard yolks of eggs,and the: © 
reſt of the ſweetbreMs that are not fryed, the: piftaches; 
aſparagus, and half the marrow+ then ſtew'them well int 
the frying-pan with ſome grated nurmeg, pepper, acloje 
or two of garlick if you- pleaſe; a lictle white wine; 4and © 
let them be well Rewed: 'Then.have ten yolks of eggs 
diſſolved if a diſh with grape-verjuyce or-wine' 1 "—"- 
have a French fix penny loaf {lic't into & fair large diſh 3 
ſer 0n-coals, wich ſome good'\mucton gravy; cliengiye the -- © 
ftycaſe two or thtee walms on the fire, and pour it on. the 
ſops in the diſh, garniſh it with fryed ſweerbreads, fried -—: 
oyſters, fryed marrow, piltaches, flic't almonds, and the 
Juyce of two or three oranges. | 


Capons in Potrage jn the, French F aſfijon; 


Draw and truſs the Capons, ſet them; and fill their bel: 
lies with marrow ;z then put chem in a pipkin with a kuckle 
of veal, a neck of mutron, a marrow-bon2, and ſome" 
ſweetbreads of veal, ſeaſon the broth with cloves , mace; - 
end a little ſalt, and ſer ir ro che fire ; le it boil gently 

G 2 "* 
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- gill the capons be enough;. but, haye. a care you boil them 
- not r00 much ; as your capons boil; make ready the hot- 
* tomsandtops of eight or ten'rowts of French Bread, pur 
| -rhem dried into a fair filyer diſh, - whe#&in' you ſerve the 
* capons; ſet it onthe fire; and put roche bread two ladles 
full of broth wherein the capons are boild; and a ladle fill 
- of mutton grayy; coyet the-diſh and ſet-it ftand till: yon 

diſt upthe caponis ; if need require, *adde now and then 4 
- Jadlefallof broth and gravy: whien yon are ready to ferye 

it, firſt:lay on the marrow-bone, theri'the- capons on each 
- fide; thenfill up che diſtwith gravy'of-minton, and wring 
on the. juyteof a lemon{ortwo';” then with a ſpoon take 


capons with the ſweerbreads; and'(ofgg-carved lemon, and 
- ſerve ithor.'? - $0566 T' TEX < | 
| To boil 4 Capon, Pullet,or Chicken, | 
Boil ther in» good/ttiateon broth, with mace,'a faggot 
of ſweer herbs, ſage, ſpinage, marigold leaves and flowers, 


_ zel;and{crye it on fippets. 
V5 To boil Capons or Chickens with Sage and Parſley. 


Firſt boil then in water and ſalt, then boil ſome parſley, 
ſage, two or three eggs hard, chop them ;.then have a few 
thin ſlices-of fine mancher, and ſtew all togerher, bur break 
” not the ſlices of bread ; ſtew them with ſome of the broch 

+ wherein the chickens boils, ſome large mace, butter, a litrle 
white wine or vinegar, with a few barberries or grapes; 
. Giſh upthe chickens on the ſauce, and run them over wich 

ſweet butter and lemon cut like dice, the peel cut like ſmall 

lard, and boil a lictle peel with the chickens. 


To boil 4 Capon or Chicken with divers compoſitions, 
Take off the skin whole, but'leave on the legs, muy 
| | an 
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- off alt the fat that ſwirtiineth on the (P6erage ; garniſh the. | 


white or greett endive, burrage, bugloſs, parſley, and ſor- 
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arſhead ; mince'the body with ſome beet-fuer or latd, pue®: 
cot ſome feet herbs minced, and ſeaſon ic with cloves, 
nice; pepper; ſalt; two or three eggs, grapes, g00ſeberries, 
& barberries, bits of potato or miſhrooms : In the win- 
er with ſugar, currans, and prunes fill the skin,prick it up, 
and New it between two diſhes with large mace and ſtr 
broth, pieces of artichokes, cardones or bets. 5 
marrow : being finely ſtewed, ſerve -it- on ea ſippets, 
and run it oyer with beaten butter, lemon flic'r, and ſcrape 
on ſugar. NN EIN 
. Toboil 4  C apon 6r Chicken with-Cardones, Muſhro 
| - Antichokgs, or. Oyſters, | 


'© The foreſaid Fowls being parboild, and cleanſed , from 
the prounds, ſtew them finely ; then cake your _ : 
being cleanſed and peeled into water, have a skillet of f: 

' water boiling hot, and pur them therein; bring age 
boild, take then up and fry them in chopt lard or tweet 
butter, .pour away the butter, and pur them into a pipkiniy 5 
with ſtrong broth, pepper, mace, ginger, verjuyce, ati} 
jayce of orange ;' ſtew all together wich ſome ſtrained Ms + 
monds, and ſome ſweet herbs chopped, give them a walnfs 


- 


ons, 


4 
*- © 


» 
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andſerve your capon or chicken on fippers. "7 

Let them be fearſed, as you may ſee 1n the hook of fearff L 
Meats, and wrap your fearſt fowl in eauls of yeal;half roalt * 
them, then ſtew chem in a pipkin with the foreſaid Cars * 
dones and broth. 


'To boil 4 Capon or Chickgn in the French Faſhion, with 
Skirrets or French Beans. 


Take a eapon and boil it in fair water with a lictle ſale, 
' afaggot of ryme and roſemary bound up hard, ſorqe parſley” 
and tennil-roots being picked and finely clzanſed , and * 
\. Twoor three blades of large mace ; be ing almoſt boild, put -? 
Wy iq 
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7 Accomp C OOK: Or; S 
_ whole onionsboil ans = ihe: with oyſter liquors 


8 little verjuyce, grated bread, and fome beaten pepper, 
ita walm or two, .and a capon-or chicken on 
carved fippers. Gariiſh it with gn grange- 


| Page boild i LY 
ſtrong broth, and ſome French beans boild an 
" batter, or ſome skirret , cardoneg, artichacks, Gel _ 
Mace, or oranges. ', | E 
© T# boil Capon or Chicken with fuger Peaſe. 4 f } 
*  Whenthe codsbe but young = and pickalf 
the husks , then take two or three Eh and pared 
> 3nto a pipkin with half a pound of fiveet barter, a 
Som_e of fair water, groſs pepper, ſalt, mace, and rs | 
oyl-: ſtew-them till they be very tender; and ftrainto 
three or four yolks of eggs, with fix {poonaalh: # 


*$44 4% 


+. * Tobol a Capon or Chicken with Colliflomers, _ 
- Cat off the buds of your flowers, and boil chem in milk | 
I with -a little macecill they be yery tender ; then take the 
- yolks of rwo eggs, and ſtrain chem with. a quarter of 4 

--Þi of fack, then take as much thick butter being drawn 
E wort h a litle vinegar and a ſlic't lemon, brew them toges 
. then take the flowers out of the milk , pac chemito 
e butter and ſack, diſh up your capon being tender baild 
mi 70 finely carved, and pour on the ſauce , ſerve 

e table wich a liccle ſale. 


To boil 4 C 4pon or Chicken with FOI 


Boil your capot or chicken in fair water and ſome ſalt, 
| then put in their bellies a little mace, chopped parſley, and 
*. Iweet butter ; being boil'd, ſerye chem on 1ppets,and put 4 
> fictle of che broth on them: then have a bundle or two of 
þ ſparagps boild, pur in beaten butter, and ſerve it on your 
+ £apon or chick2n. 5 
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To boil 4 Cap or Chicken with Rice. 


\Boilthe capon in fair water and ſalt, then take half "2h 
nad of rice anc boil. in milk ; being balf boiled , puc 
away the milk , and boil it in two quarts of cream, put to 
s Lal little roſe water, and large mace, or nutmeg, with the 
x | foreſaid materials. Being almoſt boid , ſtrain the yolks 
44 "of fix or ſeven eggs with a litgle cream, and {tir alcogerher ;_ 
xz | | givethem a walm, and diſh up the capon or chicken , then 
| on the rice, beitig ſeaſoned wich ſugar and falr, and 
| 5; on fine carved fippets. - Garniſh+the diſh with-ſera+ © 
- ped lugar, orange, preſerved barberries, llie'r lemon , or 
- pomegranate. kernels, as alſo the capon or. chicken and y 
marrow on them. - -- 


Divers Meats boiled "with Baton hot or cold , 'as WERSes. -' 
any Foynt of Veal, lean Veniſon, 'Rabits, Turkey, Peacat 


HH Capons, Pullets, - Pheaſaiits, Pervets Pigeons, os. s 
" Ducks, Mallards, 07 4n) See Fowl, | | + AY 4 
to | © Takealegofveal and ſoak it in fair water,the bloo 


ins well ſoaked from it, and white, boil it, but firſt} to ff 
with parſley and ocher ſweet herbs ſmall}, as" I 
ſonle”yolks-of hard- eggs minced'; ir and bojt i 
jy ſalt; then boil che bacon by i irs ſelf cirher ſt 
of not, 'as' you! pleafe ;" che veal and bacon'b 
whire, being diſhed ſerve them up, and lay t he” 
veal with chetinde-on in a whole piece , or rakes 0 F "4 
rinde-and 'cutic infour, fix, or eight chin lices ; ler 4 
bacon be of the ribs, and ſerve it with parſley ſtrowed'bn * 
it, green ſauce inſaucers, or others, as yau mop lee i in the; I 
Book of Sauces, - - 
Cold otherwayes. | " 
Boil any of the gears, poultry; or birds abovelzd with 
the ribs of bacon; when it is boiled take off the rinde being 
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ic A_ from the ruſt and filgh, ſlice ic iato chin ſl. 
Y a ſeafon ir with antmeg,.cinamon, wy oven, pepper,” 
£ | fennil-ſeed all ingly bs beaten, wich fine 
analy over all roſe vinegar, and: ry ome of jo 

' your our boild capon-or other fowl, ay ſome ſlices 
"ON it, 9 y your capon gr other fowl on ſome —__ 
 - Manger in aclean diſh, and ferye it cold. 


> T0 boil Lend Fowl, Sea Fowl, Lamb, Kid, or any Heads in a 
: "French Faſhion, with green Peaſe or Haſlers. #3 
Take peaſe, ſheal chem, and puttheth into boiling itt-. | 
gon broth, wich ſome thin ſlices of interlarded bacon; * 
4 _ boiled; put in chopped parſley, ſome anniſeeds, 
F- ſome of the peaſe,thicken them or not,as you pleaſe; 
4 Sen perind inſome me pepper, give it a walm, and ſerve ids or 
1 ni lippets, and ſtick jr. ocherwayes wirh egg 
and. rated cheeſe, or ſome of the peaſe and flower ſtrain- | 
- ed; mes for yariety you may uſe ſaffronor mint. 


Fe of bat al other {maller Fowls, as Ruffes, Brewes, Godwits, 
tr,Dotrerels, Strents, Pewits, Ollines,'G Lapelens, Ott 
es, Red-ſhanks, &c. .. 
w *Half roalt any of theſe: fowls, and ſtick on. one ſide 4 | 
"few cloyes as they roaſt, ſave the gravy., and.beiog-half | 
Y; ed, put. chem into.a.pipkin, with the gravy, ſome-clt- 
"wine... as. much ſtrong broth as will cover them ,- ſome 
*"broild houſhold-bread ſtrained, alſo mace, cloves, pepper; 
* gioger, ſome fryed onions and falc.; ; ſtew all well togerhers 
and ſerve them on fine carved. fi ippers-: ſometimes tor 
; change. add: capers and ſamphire. 


I * boil all manner of ſmall Birds, or Land Fowl, as Plovers, 
© - Onails, Rails, B!ack-birds, Thruſhes, Snites, Whear-eart, 


+ Larks, Sparrows, Martins. 
x Take them and cruſs them, or cut off the l28s and heady 
EP” | - > 
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4 = Art and Than of a, 73 - | 
4 boil -d hoil chem. in ſtrong broch or water, ſcum them z.and 
wo mace, white wine, waſhed. currans, dates, mat-: 
ron, pepper, and falc z bong. well ſtewed, diſh cher. on: 
fine carved LL Agr chicken Ho AR wich ſtrained gl; - 
| monds, roſe-water 8 and ſugar, and » A garniſh them witch le-. 
non, barderries, ſugar, or grated bread. 24 ſtrewed about rhe 
diſh. For Leir otherwayes, {trained ſweetbread, orl a” , 
ed bread and hard eggs, with verjuyce and broth. . 
Sometimes for variety garniſh them wirh potatoes, far 
fings, or little balls.of farled meac. 2a 2. 


To boil a Swan, Whopper, wilde or 14me Goofe,' Cr4 
© yeller, Hern, Ducks, Sn, met W om i 
Curlews. | 


Take a ſwan and SH it, leave & on the oO and nie? 
then make a farſing of ſome beef-ſuer or. minced latd.ſomet - 
minced matron or veniſon being finely: mifeed-with- forme: © 


ſweet berbs, beaten nutmeg, . pepper, —_ CLE 


—  — 
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its, | then have ſome oyſters par & horogn 
x | gle them amongſtthe minced meat,. Kith foe 
© | indfill che hody of che fowl, prick it upcloſe _ 
ea and boil i it in a cher, 11k or deep di then pur, roche» 
ulf | fowl ſome ſtrong broth; largo mace, white wine z + wy to 


la | cloves, oyſter-liquor, and ſome boild marrow ; ow chem, 
me | 41! well cogether : chen have oyſters ſtewed by themſelves 
e&, | withan-onion orewo, mace, pepper, barter; and a ti e 
ors | Vhice wine. "Then have rhe botroms of: artichokes r 
for boild, and put,in ſome beaten butter, and ſome | boild wlll 

| | + 09; diſh upthe fowl on fine catved fippets, mo : 
_ them, garniſh chem wich ſtewed - oyſters , marrow;* 1 
ae: cokesgooleberries,flic' temon,barberries or ; grapes, : und! \ 

| ge mace ; garniſh che diſh wich- graced bread, oyſtersy\_ 
mace, lemon, and artichokes, and run the fowl 'oyer: with 4 
beaten buteex, © + | $42 


Other- 


74 | "The Accompliſpt COOK: 0x, by 
ings fill che —_—— witl'a + Piidding made of pr, ==_y 
bread, inend, yolks of ones, vent herbs minced ſmall, with 

ret ery ſome beet-ſuct minced, ſome beaten cloys, 
mace/pþepper, and ſalt, ſome of. the blood of the fow! mix: 


_ edwithir, ode ge pope oe wenn: and ſtew it or 
b6il it as before. © - 


x To boil any large Water Fowl atherwayes » y (4s Swans. 
- . Whopper, wilde or tame Geeſe. | 


5 | Take a gooſe and ſalt-it twoorthree dayes, then truſzir 
| £9 boil, cur lard. as big. as your lictle finger , and lard the 
B--0 ſeaſon the lard nos pepper, inace, and ſalt ; thy 
| boil'; ein beef-broth, or water and ale, -put to.it pepper 
. beaten, a bundle of bay-leaves, tyme, and roſemary 
"bo verpriels-Goil then with the fow) ; then prepare 
- ſome e boild tender in water and ſalt; ſqueezeom | 
T-maowour lc i, and put it ina pipkin with ſome 
| hes clater wine; anda nk ohion'or two; ſeaſon | 
| with pepper, mace, and (aft; and three or four anchors 
.  fdif - ſtew theſe cogether with a fadle full: of fee 
nba ng the'gooſe is baild 
6n lay'on the gooſe | 
; with fome cabbidge on the breaſt "ind Re hp: That 
* Crryreonnring wilde fowl, 
. To bail all. wanner of ſmall Sea or Land Fowl. 


” Boil the foml in water and falr, then take ſome of 'the 
 beoth:and: put 0 it. ſome:beefs udder*þ6ild and. ſlic't into 
| thin dces with forme piſtaches blanched, ſome ſlic'r ſanſ- 
tripe our:of the skin, white wine,” ſweet hierbs , and 

Mmace-; {tew theſe together ill you thinkit ſufficient- 

z then pareo it beet»root cut into flices, beat it up" 

/ with butcer, and carve upthe fow!, potr the broth on ih. 
; and garniſh it with fippers, or what you pleaſe. 
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wu” :, Or:chus. x ee 
_ Take and lard them, then half roaſt them, draw them, 
andpurthem.in a pipkin with ſome ſtrong broth or clare -, 
wine, ſome cheſnuts, a pint of great 01 ing the 
beards from chem, two or three onions minced very ſmall, 
ſome mace, a-liccle.beatei ginger, and a _cruſtof French 
tread prited; thicken.it, anddiſh th-m upon ſops : If no' 
oyſters, cheſnuts, or artichock bottoms, turnips, collilow- @. -} 
ers, interlarded bacon in'thin Mlices, and fweetbreads,&c, + © 
"ITS Otherwayes. "A 2 4 
roaltes, put. 1Q-4-P Wl gravy, 10MeWer = 
onions, ginger, cloyes;; pepper, ſalr, :grared bread; " i 
wine, currans, capers, mace, barberries, and ſagat'# if 
them on fine fippets, and-run them over with beateti bits. * 
ter, ſlic't lemon, and lemon-peel ; ſomerimes for.changeuls# 
tewed oyſters or cockles;-|- re 45513 v4 £2144 S3543Þ; 
To boil or dreſs ' any Land Fowl, of Birds in the 1talian falki- 
© "on, ins Broth called Brodo Laydicro, Inks 
Take fix pigeons being finely. cleanſed-and truſt »Lpurk! - 
them into a pipkin wich 4 quart of ſtrong broch, or watefy” | 
and half wine; then puttherein fome fine flices of inter--- 
larded bacon; when ac boils ſcum it; -and put in acai, o 
mace; ginger, pepper, ſalt; currans, ſugar; ſome ſack,/rats' . 
ins 0 dryed cherries, tyme, a lictle" 
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the ſun, prunes, ſage; dry! 
To ftew Pigeons in the French faſhion, oh 
The Pigeons being drawn and truſt, make a fi "= 
. Nopping of ſome ſweet herbs minced,” then amanrs Bf" 
bect-ſuet-or lard, grated bread, currans, cloyes; mace} pep: 
per ,ginger,ſugar,and three or four raw eggs. The pigeon: 
being larded and half rofted, tuff rhem with the Foreſald 


tearſipg 
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k - fearfing, and | pat a boild cabbidpe ſnck with | with a few clo clow 
- ronnd about them ; binde up;every- pigeon ſeveral wit 


—_—_ then potchem in a'pipkin a boili with ft 
broth , win or four- yolks of bard Jos gs 


ſmall, fitklt; fome large mace, whole cloyes, pepper, ſal, ani 
little white wine; being boild; ferye them on fine card 


&ippets, and ſtrow on cinamon, ginger, and ſugar, *. *} 
Otherwayes m the French Faſhion; 


Take pigeons ready pull'd or fealded, take the fleſhax 
| of the iskin, andieave -the kin whole with the legs inf 


hanging 0: it, mince the bodies wich ſome lard 
3 = ſmall;chen pac ro them ſome fn 


minced,.and ſeaſon alhwith cloves, mace, 


B©7uwm +... 


$.+ » ſome grated bread: of parmiſan grated , | 
: has ; fill again- che $kins;"and kn ll 
- theback, then pur ney in a dif with-fome ſtrong "_ 
. and: ſueer herbs chopped, large mace, ppaſcberricss BN | 
+ ., berries or on grape , then haye ne cabbi Wogorlertice boildin 
-  warerand ſalt, put to them burter, and the pigeons being 
>  hoild, _ Sow on fine lippers.” 
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"To tal Pigeans othermaJes. 


rraſſed, -put them in a pipkin, with ſ6me- ſirong 

© broth or fair water; boil and ſcum them, then put” iti ſome 

2 ' mace; 2 faggor-of. ſweet herbs; white endive', marigold 

"> flowers, and ſalty-antl being finely"boild; ſerve'them'on 

i fippets, and garniſh che diſh with mace and white endiye 

"Howers. * 
- Otherwayes yourmay adde caries in quarters eicher 


4ick/ed or freſh, and ſome pickled capers ; or boil rhe 
cymbers by: themſelves, andpur them 1n heaten butter, and 
ſwectherbs choppedſmall; | bt 
HQc boil chem wich capers, ſamphire, mace, nurmeg, pic 
WG: 5: nage 
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vor” nagyendi ve,and a rack or chine of mutton boil'd with 


# - Orelſe wich capers, mace, ſalt, and feet berbs in a fag-_ 


in fair water and ſalt, pour away the water, and pur 


-*| the cabbidge on them. , 
| To boil Pigeons otherwayes. 


| Take Pigedhis being finely” cleatied and truſt, put them 
{| ha pipkin or killer clean ſcowred, with ſome mutron 
# broth or fair water ; ſet. them a boiling'and ſcum chem 


_ 
in 


CLAECE 


it to the pigeons with fome ſweet butter and capers ; 
foi them very white, and being boild, ſerve them on fine 
4 carved ſippets in the broth wi | 
wich lemon, fine ſugar, mace, grapes; gooſeberries; or 
barberries, and run them oyer with 
the diſh wich grated manchet, 


>" hs . 
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4 
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Pottages, . 
ome } Pottage in the Italian Faſhion. 


= Oil green- peaſe-with ſome ſtrong broth, and inter-- 
dive larded bacon cut into flices;; the peafe being boild, 


. purto them ſome chopped parſley, pepper, anniſeed , and: *. 


Oy {train ſome of the pealſe tothicken the broth; giveic a walm 


a> | 4nd ferye it on fippers, with boild chickens, pigeons, kidss 


and 4 r-lambs head, mutton, duck, mallard, or any poultrey. 
Sometimes for variety you may thicken the broth with 


eg99, 
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he Art and Myſtery of Cookery. 77 - 
chen have ſome cabbidge or colliflowers boild very. . 


. -< 
, 
* 

., 


=} tem in beaten burrer, and when the fowls- be boild, ſerve 


clean, chen put to them large mace, and well waſhed cars - 2 
rans, ſome ſtrained bread ftrained with vinegar and broth,” - 

ſome ſugat ; garniſh theny/ 
beaten butter ; garniſh | 
25 __ 


» 


A 


T;, 


Z of yeal, and boil ic in a gallon pot of pipkin , wick 


| = ry, marigold-leaves, atd flowers, ſtrawberry-leaves, yis 
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' - Pottage otherwayts in the Italian Faſhion, 
_.. Boil a rack of -matton, a' few whole cloves, mace, fic 
. | . | s and a litth 
being, ſnel boiled, put in ſome ſtrained almong. 
paſte, with grape verJuyce, ſaffron, grapes, or Sooktbes 
ppets. © 


. 


ries ; givethem a walm, and-ſerve your meat on 
Pottage of Mutton, Veal, or Beef, in the Engliſh F aſhing, © 
Cur a-rack of «mutton in two pieces, and'take a knuckle 


herbs, as tyme, {\weet marjoram- Ys chives, ſalt, 


lec-leaves, bects, borage, ſorrel, bloodwort, ſage, pena 
- ropal ;- and being finely boild,/ſerye them on fine carved 
_ Gppets wich the mutton and yeal, &c, 


To flew a Shoulder of Mutton with Oyflers, 


Take a ſhoulder of mutton, and roaſt it, and being half | 
. roaſted or more, take off the upper skin whole, and cutthe | 
- mear into thin {li | 


flices, then ſtew it with claret, mace, nut- 
, anchoves, oyſter-liquor, ſaft, capers,olives, ſamphire 


4 
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flices of orange, leave the ſhoulder-blade wich ſons} 


| © meaton it,8 hack it, ſave alſo che matrow-bone whole with 
| ſome meaton ir, and lay it in. a clean diſh ; the meat being 


finely ſtewed, - pour it on the bones , and. on chat ſome 
ſtewed oyſters, and large oyſters over all, wich ſlic'c lemon 
and lemon-peel. | 


*," Theskin being firſt finely breaded, ſtew the oyſters with | 


mace, a great 0nion or two, butter, vinegar, whits 


large | 
wine, a bundle of ſweet herbs, and lay on the skin agail 
over all, &c- | 
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| Other Haſhes or Scotch Collops of any 


and fry them with ſweet ravy or 
juyce of orange, and nutmeg, and run themover wich bel 
-ren butter, lemon, &c. | LIB 
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Paſco, 
and baſte it with Oranges, os 
Sf it with and onions, or ſweet herbs, nut- 
meg, and falt ; and'in the roaſting of it, baſte'ir with che 
jiyce of oranges, ſave the gravy, and clear away the far ,, 
then ſtew it up with a lice or two of orange and an an- 
chove, without any fat on the gravy, &c- AS” 


Other Haſhes of Scotch Collops. 


* Cyt a leg of mutton into thi Qices as thin as a ſhil 
ut a leg utton into thin OP 


erd(s the grain of the leg, ſprinkle them lighely 


tter, ſerve them with 


Fa 


Otherwayes the foreſaid Collops. 
* For yariety , ſometimes ſeaſon them with. c 


Need, or ſtamped. fennil-ſeed, pepper and falt "rink 4 
them with whice wine, then flower'd, fryed , and ſerved T 
:with juyce of orange, for ſauce, wich ſirrup of role-yine- _- 


par, or elder vinegar. 


Loin, Leg, Rack, or : 


' " | t ; 
* Cuta leg into thin flices, as you do Scotch coop. 4% 


mutton, hack and fry them with ſmall thin ſlices of inter» 
larded bacon as big as the flices of veal, fry them -with 


lweet butter ; and being finely fryed, diſh chemup in a fine | 
7 ith,” 


diſh, pur from them the butter thar you fryed 


and put'to them beaten butter, wich lemon,. gravy , and * * 
| Joyce of orange, TR 


A'Haſh of a Leg of Mutton in the French faſhion. | 


Parboil a leg of mutton, then-take it up, pare off ſome *: 
thin ſlices on the uppet and under fide, or round it, prick * 
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Joynt of Veal, either & 
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IS The Accompliſht COOK: Or, 
| the eg through to. ler our che: gravy on the ſlices; hy | 
\--- bruiſe ſome ſweer herbs, as tyme, parſley, marjoram, fays- Þ 
I punks, rho and put TO it a piece of ſweet 

I bites &f, pepper, verjuyce ; and w your mutton is boild, } 
= pour all over the ſlices herbs and broth on the lep into # 
| eleah diſh, 


| .* Another Haſh of Mutton or Lamb, either bot or cold, "1 


= Roſte a ſhoulder of murron, andcut it into ſlices, putty | 
” it oyſters, white wine, raiſins of the ſan, ſalr, nutmen ani 1 
B Srong hroch, (or no raiſins) Nlic'clemon or orange ; few. | * 
* icall together, and ſerve it on fippets, and run'it over with f 

* beaten: butter and lemon, 8c. | | wy 7 


; © Another Haſh of a Foynt of Mutton or Lamb hot or eld 


,-— ,Cuticin very thin ſlices, then put them in a pipkin or 

>  dith, and potco'ir a pintof clarer wine, ſale, nutmeg largo. 
© mace, an anchoye or two, ſtew them well together with 3 

> little gravy ; and being finely ſtewed, ſerye them on cats 
& "ved ippets with ſome beaten butter and lemon, &c. © 


Otherwayes, 4 


= » fs 
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= 
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| - 7 Cat irinto thin flices raw,and fry it with a pint of white 
> Wine till-ic be brown, and put them in a pipkin with flict. 
+ lemon, ſalc, tryed parfley, gravy, nutmeg, and garnifh your Þ 
* diſh with nutmeg and lemon. | 1 
3 Other Haſhes of a Shoulder of Mutton. | 


+ ** Boilir andcut in thin ſlices, hack the ſhoulder-biade,and 
| -pucall into a pipkin. or deep diſh, wich ſome ſalr ; gravy; 
” white wine,ſome ſtrong broth, and a faggot of ſweer herbs, 
 oyſter-liquor , caper-liquor., and capers; being ſtewed 
» down, bruiſe ſome parſlzy, and pur to it ſane beaten cloyesÞ it 
} and mace, and ſerve ic 0n lippers.. | ; F 


eu<nODcoeooqmnanm ma. 
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bY | ; 
av þ Diers made Diſhes or Capilotdddo'i, f, 
weet f 
vild, | | oe 4 Diſh of  Chines of Mutton, Veal, Caper, Pige- 

| ons, or other Fowls; 


- LMS 
FRES - 
<2" - as 


I Oil. a pound of rice in mutton ' broth, pri.60.ie ſonie 
| blanched cheſnuts,pine-a pple-ſerds almonds or piſta- 
| be, being boild thick, put co'ir ſome marrow. oe. freſl{ 

| bicer falc, cinamon, and ſugar; then. cur your..veal into 

ap birs or pieces, and brek up the fow! ;_ then have #4 

"7 fair dith, andſeric'0n the embery, and pur ſorhe 'of your 

* Þ rice, and ſome of your meat, and hore of the rice” and fy: 

| £44, and cinamon and pepper over all, and ſonie narrow. © 


- Capilorado, i in.the Lombardy faſhion, of. a.Capon, 


Or . 
"y Boil rice in muſcr6n broth till it be very thick; and put fo 
\- [k ſome ſatc and o 
$. Ihben havealſo ome Bolonia Saulages | boild ve tender, 6 
7 gar and cinamon mingled together : then cur up th! boiled — 
For toaſt capon, and lay it upon! 8 Tlean difh Ai0h. one EN 
+ of the ay 1 row on cinamon arid Guſage OAT F 
"theeſe and ſi ,and ay on yolks of raw e pF; nay! Roo q 
-'F two orthree Ia aing $ and mote, <g$s and ſome Fo age & 1 
F narrow on he rope all, anal fot onthe ecttbets, and 02 
'rrit, or iti a warty ven, 6 


ads of. 'Pigeons or -wilde moot 3 5 Or ay, Land. 
' 07 ' Sta _Fowly roaſted, - 


. "Take # pound of almond-paſte, and put Oita Capoti © 
4 finced and ſtamped with the almorids, and ſome crums of 
*mancher, ſome ſack or white wine, three pinrs of ſtrong 
Froth cold, and eight or ten +1 of raw ot, ' (rat 42 


+ | former, onely toalts muſt he added: 


| B2 The Arcontpliſht COD K: d Or, 1 


-Y 


the foref id together, and bojt.it ina skillet with ſome/f 
gartoa ; > Bickns, -putto' it ſome cipamon, I ; 

anda few whole cloves , then have roaſt pigeons, or 
ſmall birds roaſted, ci them up, an do'ns is afoteſaid, 
ſtrow on ſugar and cittanton: - * «+ 


Cytotat fr roaſt Meats, as Partridges, Pigeons, eighty 
twelve dr any wy beak th vr "Seu Fowls, Ducks, 
Widgeons. 44S "+; 26008 


Take; uhd of almahds, 3 poi a pound CY turrans, « 43 b 
of wal a.pound 0 wobdrons Sket-bread, a poſt 
of ſtrong roth cold, half a APune of, rape verjuyee, fp 


per half an ounce, nutmegs as much, an ounce of cinamon 
and a few cloves ; my aforchiid Ttamped,” ſtraihed, 


and boiked-wich the foreſaid liquor; endinallgoamb 


a 
and 


.._ Other Capilotado comman. 


Take xro pound of parmiſan grated, a mince hl 
us yeal, a pound of other fat cheeſe, teh cloyes os 
(Or nonetwo capons miner and Tao 
or Soc and put to.it ten. yolks of ie op ray, with 
of #1 xemper rhe ry with ftrong broth, and 

a ht Skillet or, braſs;pan, in the boiling : bo i 
der tall it be neocgorued, , and put to it an ound 
of cinamon, a little pepper, half an ounce of cloves, 
as much natmeg beaten, ſome ſaffron; then break up y{ 
roaſt fours, toaſt lamb, kid,or fried veal," make three 
roms, and ſer it intoa warmoven,till you ſerye it in, &. 


| Capilorado, o&r Cuſtard, in the Hungarian Faſhion, MW 
4 the Pot, or baked i in an Oven, "a0 


.- Take ewo quarts of goats or cows milk,or two We 
cream, and the whites of five new laid eggs, yolks and ub 


0f 


7 . verry - 
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Cummp——_— 
= ' orten-yolks, a pound of ſugar, halt. an ounce of cinamon, 
=| | ETD and ſore faffeon ſtrain” it "and bake ic in 4 * 
r any ;" being baked, pur.0n the juyce of four: or five 
| and d 4 littls- wan wine 's roſe-warer- ) and hrancy 


hugrs Ke 7 

17 þ > $75::Qaph orads. Franiois,” " 
Wor 4 A te -of matron ſave the gravy, and aidwcn: = 
yo ſmall, then nd of almond” paſte” wich fowe_ . 
"7 | avtton Seigrndh cold; Tome chree pines and a half _ 
: of grape yerjuyce; a:pound of ſugar, ſome-cinamon} bes» = 
Fp 
mon, 


ten pepper, and falr ; the mear'ind almonds being ſbamped 
and ſtrained,. put ic a boiling foftly; and ir it continually; 
till it be well ineorporate and..thick , then ſerve it in; & - 
bed, | - diſh wich ſome. ro ouſt chickens: Pigeons, or_capons : put 

s the | ep thay be and Atow or fugar, fome mharrow, cing- 


_ i ma 

| GE flow! may adde fort ſome int ardef bacon infleld 

ef marrow, ſome frider forks, WAY = Ig , _ 7 
*''Poimetitites e289, cyirratis, faffrori,' ge Gy Ter" 


"Other - - made Diſhes , or little Foy called. 51 W Se 
Jtalian T orcelleti, 


"Take aroaft or © boild 6 $4 and 4 calves: udder, ar SP 


Mince' ne thel and ſtamp. wi c marrow, mint, or ſweet 
Marjoram, put a poundof farpitmiſen pracedies it; Gulf a 


oppat rr ets , and aquarter of pou currans;' fore 
lerbs, pe ppeF:ſaffron,nuah wn 
eyottio and ewo whites: mitioſealt 


- ndmgke a pieces paſte 6f warm-or biting”; 1quorg "tet | 
4, | © fomeroſe-water, ſugar, butter, make ſome great,/and ſoje. 
'"l veryinele, rouls or Ttars,according-to che judgememt'of the = 
d | Dog boil chein"ini broth, ws _ creans Thus" Wo 
Serve them with grated'fat cheeſe or arcuſanfigat, 
Ve deaten einamon ol hens i in a diſh, &c, ; "4 
| H 2 Tors 


__  motzand grated cheeſe in afine clean diſh, = 


PW L 


' 84 The Accompliſkt COOK: Or, 
A Tortelleti, or little Paſlies. 


Mince ſome interlarded: bacon, ſome pork or any ohe 
- - meat, with ſome calves udder, and pur tb-it-a pound-of 
freſh cheeſe, fat cheeſe, or parmiſan,a pound of ſugarzand 
* ſome roaſted turnips or parſtips, a quarter of a pound of 


<urrans; pepper, cloves , nutmegs, eight-epgs, if; 
mingle all together, and make your palkies like little fihes, 


arg, rouls; or like beans or peaſe, boil them in fleſhbroth 
-and ſerve them with grated cheele and lugar , and __ 


them hot. 
Fortelleti, or Tittle Paſties nherng%s of Beer or 
Spinage chopped very ſmal. 
- "Being waſhed and wrung dry, fry them in butter, put to 
"them ſome fiveet herbs chopped ſmall, with ne | 


parmiſan, ſome cinamon, cloves, ſaifr | 
Taw eggs, and grated bread : mh fn, Pepper, od bi 

chem 4n ſtrong broth, cream, milk, or Cap 
you may. do any fiſh. Serve them with ſugar, can 


orated cheeſe, 
Fortelleti, of green Peaſe, F —_ Beans, or pw "m 


'of Pulſe e green or dry. 

Take peaſe nordry, French beains, or garden beat 
"I them render, and:ſtamp grime 
| @ ſtrainer, and'put to them fome fried | 
ſmall, ſugar, cinamon,cloves,pepper, and.out- 
_ mer ſomegrared parmiſan, of fat cheeſe, and ſome cheeſe 


— make paſte, and make lictle paſties, boil them # 
broch, or as betoreſaid, and ferye them- with ſugar; cit# 
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70 toil a Capon or. Chicken + with. Colpflawers in the 
i in the French Faſhion . 

Cat off the buds of your flowers, and boil them in milk 
with a lietle mace till they be very tender ; then take the 
yolks of ewo eggs, ſtrain chem with ' a quartet of 'a pint of 
fack}; rhen'take as much-thick burrer, being drawn with a 
litcle vinegar and a flic't lemon, brew them er; then 
take the | exam out, of. che milk, . and put chem into the 
butter and ſack: then diſh yp your capon, being render 


bdild, upon fippets finely carved,' and pour on the fauce, 
and ſerye ir to the table with a little (alt, RS 


To boil Capons, Chickens, Pigeons, or any Land Fowls | 
| _ in the French Eaſhion. | | 
Either the skin ſtuffed with minced meat; or boned; and” 


fill the vents and body , or not boned and truſt to boil, Wt 
the bodies with any of che farfings following, made of any 


-minced meat, and ſeaſoned with pepper, cloves, mace,-and. 


falt ; then mince ſome ſweet herbs with bacon and fowl, 
yeal, mutron, or lamb, and mix with it three or- four eggs 5 
minþle all rogether with grapes, gooſeberries, barberries, 
or red currans, and ſugar, or none, ſome pine-apple-ſted; 
or piſtaches; fill che fow}, arid ſtew ir in a ſtewing-pan 
wich ſome ſtrong broth, as much as will coyer themz and a 


litle white wine; being ſtewed, ſerve themin a diſh with 


; kippets finely'caryed, and flic'r oranges, lemons, barberries, | 


gooſeberries, ſweet herbs chopped, and mace. 


To boil Partridges, or any of the former Fowl; - flufſed with* 
| , «ny the fillogg aforeſaid. "ate 
Boil them in. a pipkin .w 


» - # * - 
> A » = a4 


- jt, fervethem on fine carved fippets, grid broth them, s4r- 


niſh the diſh wich gratedhread and piſtaches, mace, and le- 


MON, QF grapes. 


To bozl' Pigeons, Woodcocks, Suites, Blackebirds , T hruſes, 
_ Feldifers, Rails, Quails, 'Larhs,- Sparrows, Wheat-eare, 
AMamtins, or any ſmall Land Fowl.' '- 
me Woodrocks or Snites. 

" Boil them-either in ſtropg broth, or water and ſalr ; and 
|. being boild, rake our che guts, and chop them ſmall with 
| the fiver, put to it ſome crumb of white bread grated, a 
licxl6vt the broth of: the cock, and ſoine large mace, ſtew 
them together with ſome gravy ; then difolve the yolks of 
two eggs. with ſome wine vinegar, and a littJe grated nut- 

neg, and when you are ready to diſh it, pat.che gps roit 
d {tir it amongſt the ſauce with a licele-butcer, diſh th 
Fane ad and run the ſauce over them. with ſome beaten 


utter andcapers, lemon minced ſtnall, barberries or pick 
ed grapes whole. 


# = Sometimes-with this ſauce, boil ſome flic't onions and 


gurrgns.4n4 broth by ic ſelf: when you boil ir noe with 
onians, rubthe battom of the diſh with a cloye or two' d 
garlick, | | 
+.  Takechemwith the guts in,and boil them in ſome ſtrong 
” broth or fair water, and three or four whole onions, lrg 
+ mace, andalt., the cocks being boild, make fauce with 

> "ſome thinflices of manchet, or grated, jt another pipkin 
- and ſome of the broth whett the fowl or cocks boil, and 


, Have ſome» yolks. of eggs: difffolyed with. ſome vinegit 


F and ſowe graced ouemeg, putfic to che other ng" | 


\ 


& 23» 
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- marrow, and ſtrained almonds, with roſe-water ro thicken | 


Boild Woodcockgor Larks atherwaJes, fy 


torr ſome barter, the gud-and liver minced, and the 
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'T The Art and Myſtery of Cookery, $7. 
\\ | andffirthem together, and diſh the fowl on fine fippets,” 


and poar on che lauce and ſome llic't. lemon, grapes or ba 
es, and run it. over with beaten butter. 
7boil all manner of $ea Foxl, or any wilde Fowl, 4s Swan, 
Whopper, Crane, Geeſe, Shoveler, Hern, Bittorn, Duck, 
Widgeon, Gulls, Curlew, Teels, Ruffs, ce . '1 . 


' Stuff either the skin with his own mear, being minced 


| wich lard' or beef-ſuer, ſome ſweet herbs, beaten nutmeg, 
_ mace, and parboild oyſters; mix all rogerther , all 


Skin, and prick it. faſt on the. back , boil ic jn a large 


 ſtewing-panor deep diſh, wich ſome ſtrong broth, clarer, 


or white wine, ſal, large mace, two or three cloyes, and a 


bundleof ſweet herbs, or none, oyſter-liquor and marrow 
ſtew all well rogether. Then have ſtewed oyſters by them- 


' ſelvey ready ſtewed with an onion or two, mace,, pepr ..; 


per, butter, and a.lictle white wine. 


'T hen have the botcomy of. artichokes pnr in bears taſk | 
| ter, and ſome boild marrow ready alſo ; then again diſh up; 3 
the fowl on fine carved fippets, broth the fow), and lay on- - 
the oyſters, artichokes>marrow, barberries, flic't lemon, -* 
gooleberries, or grapes ; and garniſh your diſh with grated 
manchet Rrowed, and ſome oyſters, mace, lemon, and ar- * 


tichokes, and run jt over with beaten butter. 


Ocherwayes, bone it and, fill che body with a farking or © 


ttufling made of minced mutton with ſpices, and che fame 

materials as aforeſaid, : 
Otherwayes, Make a pudding and fill the body, being 

firſt boned, and make the pudding of grated bread, ſweer 


herbs chopped, onions, minced ſyer or lard, cloves, mdce>" - 
pepper, falr, blood, and cream ; mingle all rogerher,as be * 


torelaidinall points. 


.Qra bread pudding wichout blood or onions ,. and ptt+ 4 
* Minced meat eo it, fruit, and ſugar. iy £7 J 
H 4 Qcher- 


/ : 


_ —_ —_ —_ — 


_ ries, lemon, grapes, red currans, or gooſeberries. 


To boil all manner. of Sea Fowls , as Swan, Whopper, 
Ee Geeſe, DucksFTeels, &c. 


+ -* Put your fowl being clenged and ruſſed into a pipkin fir 
| foe i, 29d bel ic wich troy booth 
fcnm it clean, and put in three or four flic't onions, ſome 


e 
herbs, grated or ſtrained bread, white wine, two or three 
cloves, and pepper ; being finely boild, laſh ic on the 


on flic't lemon and a lemon-peel, harberries or grapes, run. 
-- {& over with beaten burter, ſugar, or ginger, and crim-the 
+ giſhfides with grated breadin place of beaten ginger. 

* To boil theſe Fomls atherwayes. 

& -- You may adde ſome oyſter-liquor,; barberries, grapes, 
. gooſeberries, or lemon. gee f TS 
 ** And ſometimes prunes, ar raiſins, or currans. 

. Othetwayes, half roaſt, any of your fowls, ſlaſh them 


downward, put to them two or three ſlic't onions and car- 
+  rots cut like lard, ſome mace, pepper, and ſalt, butter, {6 
VB 45 few ſome ſtrong brath, and ſome white wine ; let 
- thebroth be half waſted, and ſtew ir very ſoftly : being 
{ finely fiewed, diſh ir up, ſerye it on ſippets, apd poar on 
_-. C = OS - ; 


-mſtrong mucton broth, and pur the fow!s inco a pipkin, 


pepper, ſaffron, marrow, minced 6ni- / 
; th ſtrained ſweetbreads of veal ; or' 
| bard eggs ſtrained wich broth, and garniſhed wich barbers | 


frong broth or fair ſpririg-water, / 
MR currans; raifins, ſome capers, a bundle of ſweet | 


. breaſt, and diſhit on fine carved fippets; broth it, and lyy 


L *Jownthe breaſt, and put them in a pipkin wich the breaſt _ 


» n - , 5 
Me -Ocherwayes,boil che fow! and not roaſt them, boil them } 


boil, and ſcum ir, pur coir ic't onions, a bunch of os 
hah 
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4 cloves, cinamon, 


| pers, and rim the diſh fides with ſugar or grated bread. 


three eggs, nutmeg, pepper, and ginger,ſowe up the yerits,/ 
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ie cloves, mace, whole x pepper; and falt'; then 
breaſt from end to end three or four ſlaſhes , 
being boil'd; diſh it up oh fine caryed fip pets, put foine ſu- | 
guto it, and prick a few cloves on the breaſt of the fowl; 
jooth it, and ftroyr on fene {agar and grated Þroad. "14 
Otherwayes. ts w*: Ky 
Furthemin a fiewi pan with wine ong” 
| broth, and when they "Foil, ſcum them , Re Oo d 
- ſome ſlices of incrlarded bacon , pepper, .mace | 
r, raiſins of the ſun., ſage flowers or 
er ſerve them on fine carved ſip». | 


7 


ſeeds, ar leaves of 


\ , Oryou may make a farſing of any of. the foreſaid fowls, ; 
| make ic of grated cheeſe and ſome of their own fat," ewo'or 


boil chem witch bacon, and ſerve them with a ſauce made of | 
almond paſte, a cloye of garlick, and roaſted turnips or. 
\ green ſauce. 9 


To boil any old Geeſe , or any Geeſe. 


Take them being powdered, and fill their bellies vich | ; 
oatmeal ; being ſteeped firſt in warm milk or other li 
then mingle ir Sich ſome beef-ſuer , minced onions 
apples, ſeaſoned with cloves, mace, ſome ſweer herbs min- 
ced and pepper, faſten the neck and yent, boil wo 
© Konbrewis with colliflowers, cabbidge, turnips, and bat- 
berries; run it over with beaten butter. | 
Thus the ſmaller Fowls, as is before ipecified 5. or any-. 


To boil wilde Fowl otherwayes. 


Boil your Fowl in ſtrong broth or warer, ſcum it clean, ©. 
and pur ſome white wine co it, carrans, large mace, a 7 
Floye or two, ſome Parſley and Onions minced, boil theſe - 


roge- 
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© pets, / and run.ic over with 


© 


, Ti boil theſe aforeſaid Fowl; otherwayes,” with Muſſel; , Of 
1 ſters, or Cockles ; or fried Wickles , in Butter , and afiet + 


I , fewed with Butter, white Wine, "Nutmes, 4 Jlic*t Orange, 
£2 ' | 


bx um ah ——_- FO 
| oil the fowls, or roaſf them, boil them by 
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ed, beatthem with 


dy \vnthets wc egs0n chem and ſerapd W]d>:2 260i 


© To boil GooſeFiblers, or the gidlers of any Foul... 


' Boil them whole, being finely ſcalded ; boil mu in wa- 
he ar os Mi ades of mace.,” and 4 
on ſippets finely carved with beaten burter, lemon, * 
 gooleberries, and mace; or ſcalded grapes, barberries : ; or” | 
| "ul lemon. ct "; 
; Or you may for variety aſe: the yolks of two. or thies 
f . | cog, beaten butter, cream, a little ſack eng ſugar for Tears > 
$0 Otherwayes. | = 4 4 
"hy ep whole, or in pieces, pon ode frong 
orair- water, mace » peppery. Hart 
ſcutimned, out ewo or three whole vnions, b L 
ba _ pc run it do or rp regs np 
"Ro on fippers ; make 2 pudding nthe neck, a8! 
be inthe book of all mander of Puddings "gd "TYp Far- / 
1 gs, &c. | | | po - 
Þ OtherwaJes. ; "Bp 
6 (2 | Boi chem with ome white, wine , ſtrong: we 
le'd ginger; butter, and ſale ; chen "have: ſome i} 
Ppyorruros cur like lard , 'and the giblers b 
4} pers, put. on.che-{tewed On 
We wikegw,n _ lugar, and lemons &ic+ ,, 
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E 5s "The © Accompliſbt COOK: Op, © 


To bit Suſe Gilles or of Fowl, ſerena | FN 

;  wajes for ohe Garniſh ; i 

"I Take Gibetsbeing fie The and cleanſed , feafon |} a 

FT 

fs 

b SED and bake them well, and aryl} 4 nr 

> three hours. -- bla 

s | Sauce for Green Geeſe. 11 
: . Take the juyce of forrel mixed with ſcalded  pooſe- 
& ris wa ſerved on lappets and ſugar with beaten but- 

A fo 

J Otherwayes. | th 

©. 2. Their bellies roaſted full * gooſeberries, and after- { th 


| wixed wich ſugar, burcer, verjuyce, and cinamon, andfer- 
- ved on fippets. 


; To 5k grand Sallet of minced Capon, Veal roaſt Mutton, 
F;- Chicken, or Neats Tongue. > 


- 45 


th 

by 

Minced eapon or veal, &c. dried Tongues in thin ſlices, . - 
h 


Jerrice ſhred ſmall as the Peng, oltyes, capers, muſhrooms 
Pickled, famphire, broom-buds, lemon or oranges, raiſins, 
1 blew figs, Virginia potato, caparones, or cruci- 
jr peales currans, pickled oyſters, taragon, 4 


How to diſh it up. 


-  Anyof theſe being thin ſliced, as is hown abovyeſaid, 

' with alittle minczd raragon and onion amongſt it ; then | | 
have lettice minced as ſmall as che mear by ir ſelf, olives by | 
- themſelves, capers by themſelves, ſamphire by 1 ie ſelf,. -| 
- broom-buds by ir ſelf, and pickled muſhrooms we themſelyes || 
E has | of the marerials aboyelaid, 2 


Gar», | 


F 7 ad Wifey of Conlery w_ 


2. wad 
- 


£1 ns ye primer kemons in quarters or = 
| | (lies; oyl and vinegar beaten. rogether, and poured over 
all, &6. 


Hh deny, Lend Fool: mm. 
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Sauce for the Land Fowl. | 
Take boild prunes : and ſtrain them with the blood of the” 


fowl, cinamon, ginger; and fugar,: boit jg to ani 
thickneſs, and | mapper. and ſeryein the difhwith 
J the fowl, gravy, ſauce of the ſame fowl. - 


| To boil Pigeons... * Oe 


Take Pigeons, and' when you heve-erked 2nd) 
20 __ in butter or minced lard , and put == 
per, nutmeg, Ale ginger, cingman beaten oo 
RD ans of the ſun, carrans, 
them with this ſaice , being! firſt | liceped In hoater five 
Or you may adde ſome 'quince or dried cherries bold | 


hours, and well ſtewed down. 
"Jo imme 
er you may uſe damfins , ſweet herbs chopped, | 


Soy bacon in ſlices; white wine. 


\ - Thns you may boil avy ſmall birds larks, veldif 3 
blackbirds , Oc R 74 | 


1 Pottage in the French Faſhion. 


Cut a breaſt of mutton. into ſquare birs. or pieces by E 

; , 
them — and put them in a pipkin with ſome {irong | 
broth 5 


Uo 4%; ens 


I; Aon pix 


. 


* 4 @&. 


5 - ot ge others, in the FrencheFghhio of Mutton, 
75% 26 " Wo Veal. , 
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| pins cold water.,. the 
Eon 
endive; colliflowers, 
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X <T z your potrage being . 


ive it a walm or * 


> and 
Es oa'the 


when 
mir xp ace ar ye boil ol, ur es 


the bacon oo Gpprreinahin lis and .p9ur Papi 


Pottage withbur fight i Herb}. 


- Mince your herbs and. ſtamp-them with your oatmeal, 
+ ſtrain chem through a ſtrainer wich fome of the broch 
- Of the pot, boil them among your mueton, andfome falc ; 
8 -ooimneatons violet leaves, ſtrawberry leaves, faccory, 
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4 ing fall 


|  Stniphalf che mear and ſuet, and mince the other hall,” 
| 


| Tmall, anf'zfiand | - FT 
ther, then break inten eggs,” wo” whites; "mit 
theſe eggs wich che ocher meat, andfill the hogs guts; be- - 
IT oye the ends, and-boil them when you ulethem.: ©. 5 
Otherwa)es. | 2 Ws 
You may make them of mutton, yeal, or beef, keeping -- 


Or ———— has — aw. = O99 oo + 


. * 
l 


To make moſt- rare Sauſages without chins. | a= E. 


Takea leg of young pork , cut off all che leany /; 
- mince it yery ſmall, but-leave none-of ings of 
-amongſt it ; then take two pound of beef-ſyer na 
iro handFuls of red ſage, a lictle pepper, ſale, and 
 vithaſmall piece of an onion; mince them togarher 


AP 


; the fleſh and ſuer,, and being fine minced , put the yolks « 
two or three'eggs , and mix all together, make ir inco a, 
paſte, and when you will uſe it, roul our. as many pieces as 
you pleaſe in_the form of an ordinary ſauſage, and-fry 
them: this paſte will keep a fortnight upon occaſion. _ © _} 


_ F 2 


Otherwayes, 


 andleaſon them as the former, 4 
Wo | S., - To 2 


| 
d. 
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þ banded hk tate Excellem Wajes A 
Fo the deeſng of Beef.” 1 


To "boil Oxe Cheeks, 


"I*DAke them and bone high: Fehdis chemi in hiv ans 
© 4 four or five hours, then'waſh out the blood —A 
9 = pair of choraffof the mouth, and take out the 

: Fx pe, at falr nog 
4y , or q 

r, and ſtuff hem on he inns prick both rhe. 
ee), then boil ther Þ Sther beef, and 
ry tender boiled ; ſerve them on brewis with i | 
con and Bolonia , or boild links made ar args 4 
| , cut the bacon in thin ſlices, ſerve them with ſau- 
«© rs of muſtard, or with green ſauce. | 


To dreſs Oxe Cheeks otherwayes. 


I © Takewur he Voned ang the balls of the eyes , make the 
 F nouth yery clean, ſoke ir, and waſh out the blood; chen 
I peitdry wich a.clean cloch,, and ſeaſon. it wich pep= 
T #*71- ſale, and nutmeg,;.- chen put it. ina pipkin of carthen, 
an, with two.or. three great. onions... fome -cloves ,/ 
Mace, cut the Jaw bones in pieces, and cut out the teeth, lay 
| 1- Le 
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5 the bones on the top of the t, then pur to it "po 1 
” of clar& wine, and half as mach tmrer; py kf 7 | © 


* -or pan with a courſe pi ins}. - 
|, in an oven over night g<-Aageed 7 ner fe b 
-- it ontoaſts of fine mancher fried , thei -arreve 
+ andlayon it , withthe toaſts of manchet- laid 'round the 
| diſh, nota Thom garniſh ir, and run ir ove with k 4 
- bearen way you may alſo dreſs a leg of be 
- } | Or thus. 
| — Iplnglon entcluati thor debes hen hen roaſtth 


/ and ſcaſon them with 
; po, ng roller vs pp me 
2 4 Care wie, rg mace 


F=== chem, ITE 


ob "7 
Ib. 
4 


7 ' Todreſe Oxe Cheeks in. Stofado, a bien 


4 ' Take the cheeks , bone them and cleanſe them , ths 
x | oer, woke in ne RS 02 Bl 
|  negar, e Cloves, mace, n * (Hu 
| "megy, ſlic't ginger, and fix or ſeven Hugs lick, {te 
themthe ſpace of five or fix hours, and Aa Nemopi 
earthen pot or pan, with a piece of paſte, and the (nyy” 
| Lquorputtoir , ſet ir 7 baking oyer night for 'next WE” 
&-- dinner, ferye it 0n roaſts of fine thancher fried ; ther ju 
F © boiled carrots and Jay on it, with the toaſts of ft 
cher laid round the diſh : garniſh ic with flic't lemons! 


zoranges, and fried coaſt, and garniſh the 'difh win | | 
leaves. 
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| Oxe Cheeks in Sallet- 


wt "NY 
S3E T ake oze cheeks being boned 
DS efaret; white wine, or wine 
ay Es ICT ADEIIE wv ' 
k; toulrhem u boil chem t in water, vitegar, s 
? org” chap ern in « clean Uifh'i oy! 


To he Oxe Ghgels ina Poſh = or phe. 


>a 


arr din, anaemia I 
ow good cruſt; pon ane or 6s te, 


, fave eggs whites and all; work-the 


oe iter and <p 9p dry inc the flour ,-chen put in alietle | 


\ a hot ro make 1t up 1hto a (Hf paſte and _work-op- alt” 


E i is. -2y 


king boned, roſk a eirnc ge | 
by ret 
| 's ake hi —_— har pomp og 


vi 


{ - tender broild put away the far, and pur chem in a diſh being 
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To dreſs Pallets, "Noſes, and Lips of. any Beaft, 
Steer, Oxe, or Calf. X 


Take the pallets, lips, or noſes, and boil them very tens 


' der, then blanch them, and cut them in little . ſquare pieces | 
-- as broad as a fix pence, or like latd, 'fry them in ſweet but- | 
ter, and being fried, pour away the batter, and -puttoir | 


ſome anchoyes, grated nutmeg, mytton gravy, and falt; - 


give it a walm on the fire, and then diſh it in a clean difh, | 


with the bottom firſt rubbed with a glove. of garlick, my 

it over with beaten butter, Juyce of oranges fryed parſley, 
or fried marrow in yolks of two eggs, and ſage leaves. 

- Sometime adde yolks of eggs Qhxine 

fricaſe. * ben 
| Otherwayes. 


Take the pallets, lips, or noſes, and boil them wery tens | | 7 


der, blanch chemyand cut: them two inches long, then take 
ſome interlarded bacon and cur it in the like proportion, 
ſeaſon the pallets with ſal, and broil them on paper ; being 


rubbed with a clove of garlick, put ſome mutton grayy to 


them on a-chafing-diſh of coals, and ſome juyce 0 orange, | 


SB SRP RED ES = o.=l. 


d, and thenitis a 


To fricaſe Pallets. 


Take beet pallets being tender boild and blanched, fer 
fon them with beaten cloves, nutmeg, pepper, alt , and 
ſome grated bread ; then the pan being ready over the fire, 
with-fome good butter fry them brown, then put rhemin' 
| diſh, puttothem good mutton gravy, and diſſolye two 

three anchoves in the ſauce, a lictle grated nutmeg , and 
ſome Juyce of lemons, and ſerye them up hot. 


To flew Pallets, Lips, «nd Noſes. 
Take them being tender boild and blanched, put then 
1nt0 


lomerimes thicken 
| and yerjuyce. 
. - To marinate Pallets, 


| | em, np tor. 
' your uſe, and ſerve them in a'difſh'with oyl. 2 >.> 0 5 35 


{Take them being boild render and blanched, cut them as 
 broad'as a ſhilling, as alſo ſome thin collops of interlarded ; * 
bacon, and of 7leg of mutron, finely backed wich the hack 
of 2 knife, fry them all together wich ſome butter, ' amp 
being finely fried, put, qar rhe* butter , atid pur. unto it ? 
lome gravy, or 4 lictle mutron'broth, ale, graced nux-- | 
- meg, and a diſſolved anchoye ; give ir a walm over "the 
fire, and diſh it, but rab the diſh «ny a clove of parlick, 
"Bo 2 and 
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run it over with butter, Juyce of orange, and fair 
«5 To make 4 Pattage of Beef Pallers, 


gween two'diſhes with a fine picce of ifiterlarded bacon, 4 
handful of champignions, and fiye or fix ſweet-breads of 
' yeal, 4 ladle full of ſtrong broch, and#smuch mutrotigre- 
py, 4n onion' or two, twovethree cloyey, '# hlade ortiwe 
* 'of large mace, atid an'orange ; as the- pallets ſtew make 
* ready a diſh with the bottoms and tops of French: bread 
flic't and Neeped in muttqn\\gravy , and. the broth the pal- 


- meſelt in good Ibis pobber : and when che pallers, marrow, 
| ſweerbreads, and the reſtare enough, 'take out the Bagh 
+ - pions, and ſpices, anddiſh up the foreſaid materials onthe 
- diſh of ſteeped bread, lay the marrow appermoſt in pieces, 


wo or three beef 'bones ſt-wed in 2 little ſtrong broth by 


* rs the rable ery hor. 


breads, Lamb-ſtones , - peeping Chickens, Pigeons, ſlices of 
mterlarded.Bacon, large-Cock-combs, and'Stones, Marroy, 
Piſtaches, and Artichothg.. | | 


: Fake the oxe pallets and boil them tender,blanch them, 
and cut chem two inches long, lard one half wich ſmall lard, 
* then bave your chicken and Pigeon pers ſcalded,drawny 
peru them, and lard half of them , then have the 

lamb-ſtanes parboild and blanched, ag alſo the combs, and 
- cock-ſtones, next haye interlarded bacon, and ſage ; but 
; firſt ſpicthe birds an a ſmall hird ſpir,, and. between each 


and 


then wring on the juyce-of ewo or three oranges, and ſerve. 


"To roaſt « diſh of Oxe Pallets with great Orfters, Veal, Sweets | 


' 


- lets were ſtewed in ;, then you muſt have. che marrgw of - 


"Take beef pallers that are tender bGild end blenelied; '| 
| cut each paller in twopieces, and 'ſer them a ſewing be | 


| Chieken gr pigeon put on firſt a ſlice of interlarded bacony. | 
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- F The Art and Myſtery of Cookery. 103 
mndakage leaf, then. another flice of bacon and. a ſage 
1eaf thus do tzll-all the birds be ſpicted ;-chus alſo the 
ſyret-breads, lamb- andcombs, then the oyſters bes 2? 
| id, lard them with lard very ſmall.aod alſoa ſmall - 
1 ; prick, then: beat the yolks of: two, or - three. eggs, 
* | adi them withalictle finegrated mancher, falc,nucmeg; 
| | time, and roſemary minced very ſmall; and whenthey'are 
' | hor at che fire baſtethem often, as alſo the lamb-ſtones'and 


> £2 300 0 


ſnetebreads wich the' fame ingredients ; then have 'the 
| bottoms of articliocks ready boil 'd,: quartered, and fryed; 
being firſt dipped*in--butres and kept warm, and marrow 
' | dipped in butter and fryed ; as aifo-rhe fowls and other in« 
| gredients;-then diſhthe tow! piledup in the middle upon 
another roſte material round abour them inthe difh-, but * 
| feſt rub che diſh- with a clove of garlick: the pallers by _ | 
themſelves, theſweetbreads by themſelves , and tlie cocks -. 
ſones, combs , and latnb-ſtones by "themſelves; cthenrthe : 
artichacks , fryed-marrow , and 'piſtaches by thetnſelves; . 
then make a ſauce with ſome claret wine ,/ and gravy*,' nut» 
meg; oylter.l:quor, fale, a ſlic'c or quartered onion, an an». * 
chove-or-two diſlolved, and a little ſweet burter, 'give it a"? 


walm or two,and.; put to it two or.three ſlices of an ora | 
pour on the ſauce very hot, and garniſh it with-ſlict oran- 
ges and lemons. | | _—_ 
The ſmalleſt birds are ficteſt for this diſh of meat ,. as 
whearears martins, larks, 0x-eyes, quails, ſnites, or rails. © 


© Oxe Pallets in Felies, - 


''"Take'two pair of neats or calyes feet , ſcald them, and © 
boilthem ina pot with two gallons of water, being firſt. 
vety-well boned , and the bone and fat berween the claws 
taken Out, and being well ſoaked-in divers waters, ſcum 
them clean ; and boil them down from two gallons to 
|  Uree quarts ;, ſtrain the broch , and being cold cake off 
I 4 the 
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; boukthem in whice wine or ſack wich nummeg , ſlict gin | | 
- ger coriander, caraway, or fennil ſeed, make conceals . 

"gxlayes of; theſe things, and runtbe jelly over. themmany | 

© Tupes after one is cold , according as you haye ſorts:of eb. þ 
+ Jloursof Jellies; or elſe pur it alt at- once ; garnifh-ir with 
3% .oranges, or green cittern cut like lard.': i 1 oF 


Wn To bake , Beef Pallets. ;.: 1 


3 : | | WRLE. 
, Provide pallets, lips, and noſes, boild tender and blanchs 

- ed , cocks ſtones and combs, or lamb-ftones , and ſweet- 

. | breads cut into pieces, ſcald the ſtones, combs, and pallets 
Mic or 1n pieces as big as'the lamb-ſtones , balf a pint-of ' 

. great oylters parboil'd in their own liquor,quartered dates, 

. Pitachcs a-handful,; or pine kernels., a few pickled broom . 
| buds, ſome foe intgrjarded bacon lic's in thin flices being || 
Y , _ al } 


\ | ror huncred 


"Neats Tongues and 4 freſh Vader in Stofſado, 


'd FOTIEg and carrots, or-parſnips andce 


i Wig with-great lard ,-and ficep them all night in. carer 
" wine, wine vinegar," ſlic't nutmegs and ginger ; whole 

- cloves, beaten r, and falc , ſteep chem in. an earthen 
' potorpan, cover or cloſe them up, bake them, and 


. .of: French bread-, and the ſpices ojer 
| em-mid wei nor no near voe. 
| Neats Tongue ftewed while'or in halves. © 


5 "Take thembeingender oi and fry 'them'wholeor.in 
4 qi them/i 1a pipki n with ſome gravy Or. mutton- 


- Fjnegar, butter, and ſalt , ſtew.them well cogether » and 
- being. almoſt ſtewed, Is to the.,meat two or three flices 
* - of -oratige, ſparagus, skirrets , or cheſnuts, and: ſerve them 
+ onfine-{1ppers ; run them over with. beaten butter; ſlice 
* lemon, and boild marrow over all. 
. Sometimes for the broth pur owe yolks of ——_ beaten 
\Vith grape verjuyce. 
77, To ſtew a'Neats Tongue otherwayes. | 
X | Make a hole in the butt-end- of i it, and-mincz,it- with 
ſothe far"bacon vr" beef-luer, ſeaſon it with nutmeg; ſalt, 
the yolk of a raw egg, ſore ſweet herbs minced ſmall,and 
rated parmiſan, or none, ſome- pepper, or ginger, and 
- mingle all cogerher, fill chz rongue, and wrap .it in acaul 
+ of yeal, boil ic cill ic will blanch, and being blanched,wrap 
about ic ſom of che fearking with a.caul of veal ;.chen put 
4 if 


: 0-2 The Accompliſht Took: o 


ſheen beers 05 in place of -collyflowers, carrotsin Kk; 
or.ſometimes on £urnips and great boild onzz; | pe 


$Seafon them with. pepper, ſalt; and; nutmeg, then lard "# 


broth, large mace, ſlic' nutmeg. pepper, claret,allictle wine * 


> wo 0 85S © 
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[na pipkin with ſome Claret and grayy, Slovas mace. Rs. 


- 


- the yolks of ſix eggs with yinegar or grape verjuyce , and 


| 


4 » in 


wer; ſome grated bread, ſweet herbs chopped ſma] 
onions, marrow boild in _—_ broth, and laid —_ all, 
ſome grapes,gooleberries, ſlic'r orange or lemon rye 
ny ,.run. it over with beaten bucter . and ſtale 
ed manchet to garniſh the diſh. ths 


li :0r ſometimes ina broth called Brodo Lardiere. 


| & 


Tobsf or ſlew 4 Neats Tongue divers WaJes -* _* 


"Take a Neats-tongue being tender baild and blanched;* - 
flice ir into thin flices, as big and as thick gs a ſhilling,” fry. 
it in ſirecr burrer ; and being Fried, pur to.ft ſome ſtrong. 
broth or good mutton gravy, ſome beaten cloves, thace, 
nueneg, ſalr, "and ſaffron ; ſtew chem well together , then” 
have ſome yolks of eggs diſſolved with grape verjuyce. 


16d put them intothe pan, give them a tobs or two,andrthe” 


avy and eggs bein tyThick, diſh ic on fine fappets,” 
FO nike ng aft i of thoſe. ſpices, but onely 
cinamon; ſiigar, and ſaffron. rt 6h we 
Sotnetimes fliced as aforeſaid,bur in ſlices no biggernor- - 
thicker then a threg pence, and uſed inall. points ib 
but adde ſome, onions fried with the tongue, ſome muſh= 
rooms, nutmeg, and mace ; and being well ſtewed, ſerve it 
on fine fippets, bur firſt rub the diſh wich. a.clove of gar-- 
lick, and run all over wich beaten butter, a ſhred lemongan@ 


- aſpoonfu] of fair water. | 


- dometimes you may adde ſome boild cheſnuts,ſweer her 
capers, marrow, and grapes or barberries. mo 
Or ſtew them with raiſins put in a pipkin, with the fli- 
ced tongue, mace, ſlic't dates, blanched alnionds, or pilta- 
Ches, marrow, claret wine, butter, ſalt, verjayce, ſugar,” 
ſtrong broth, or gravy ; and being well ſtewed, Tifive 


%. 


di 


diſhic 1p on fine lippets, ſlice lemon, and beaten butter - 
over all. | LS IR 
= To maringte 4 Nedts Tongue' either whole or in balver, | 


and being blanched, lard then or norlard them , as you 
pleaſe ; then pur them in a barrel, "then make a pickle of 


. _ , 


- whole pepper, ſlic't pinger, whole *rloves, lic 


* Tyme, roſemary, .bay-leaves, ſage-leaves, winter-ſayory, 

| 135 marjoram, and parſley ; rakethe ſtreighteſt ſprigs of 

+ theſe herbs that you can get, and binde theni up hard in a. \ 
 bandleeyery ſorr+by it ſelf, and all into one ; "then boil - 


- wine. as will fill the yeſlzl where the tongues are , and 

| ome {alc and{lic* Jemons to them ; cloſe [them pp being 
-= eold, and keeptherm for your uſe upon any accafion ; ſerve 
+ them with ſome of the ſpices, liquor, ſweet herbs, ſaller 


To Fricaſe Neats Tongues. 1 145% 


"Take feven or eight” Neats-tongues, or Heifer, Calves, [ 
Sheeps, or any torigues, boil rhem till chey will blanchz | 


opl and flic't lemon or lemon-peel. Pack them cloſe. - * | 


1208 The Accompliſht COOK: 0, F 


—_ 


ES PRpgSm, 


—_ 


+ and large mace: next have a bundle of ſweet herbs; | 


 thele ſpices and herbs in as much' wine yinegar and White | 


+ them with ſweet butter ; bejng fried put away the butter, 

=. and Put to them ſome ſtrong gravy or broth; nutmeg, pep- | 
- fale, ſome ſweetherbs chopped ſmall, as tyrne, ſayory, 

» tweet marjoram, and parſley ; ſtew them welt topecher, 


* then diſlolve ſotne yolks of eggs with wine Vinegar qr 


© thickening ule fine grated manchet, or almond-palte 
rained, and ſomecimes 'put ſaffron to ir. "Thus you 
- may fricaſe any Udder beins tender boild , as is before- 
laid, | 


prape yerjuyce, {orfie whole grapes or barberries. For the ' 


ve Being render boild, ſlice them into thin flices , and 201 


"x 


To 4 
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- To treſs Neats Tongues in Brodo Lardiero , or the 
Italian Way. 


Boil a Neats-tongue in a pipkin whole,- halves, or ia 
, gubbins till it may be blanched, cover it cloſe, and put.e9 
s/ | ittwo or three blades of large mace , with ſome 
1; 4 matton or beef-broth, ſome ſack or white winez and-ſome 
u_ | fices of interlarded bacon, ſcum it when.it boils, .and pac 
f | tir large mace, nutmeg, ginger, pepper, raiſins, two or 
, | three whole cloves, currans, prunes, ſage-leaves, ſaffron, and 
s | dryed cherries; ſtew it-well, and ſerve it ina fineclean 
» 
f 
) 
C 


| ſcoured diſh, on ſlices of, French Bread. v3 


To dreſs Neats Tongues z 4s Beefs Noſes, Lips," + 7 


3 Take Nexts tongney being tender boild and blanched, 
t | flice them thin, and fry them-in ſweet butter , being fried } 
put away the butter, and pur to anchoves,. grated * * 
nutmeg, mucron, gravy, and ſale , giye them a. walm over > 
- the fire, and ſerve them in a clean feowred diſh : but firſt 
4 rubthe diſh with a clove of garlick, and-run the meat over © 
_ | with ſome beaten burter, .juyce of oxanze, fryed parſley, * 
s, fryed marrow, yolks of eggs, and ſage-leay TTY 
To haſh a Neats Tongue whole or-in T hats - 
{| Boil it tender and blanch it, then ſlice ir inte thin ſlices; 
or whole, put to it ſome boild or roaſt cheſnuts, 'ſome' © 
, | Rftirong broth, whole cloves, pepper, ſalt, claretwine, large * 
5 | mace, anda little bundle of ſweet herbs ; ſtew them all co+ 
: | gether very leaſurely, and being ſtewed ſerve it on fine car» _ 
; ved fippets, either with flic't lemon, grapes, gooſeberries, 
| or barberries, and run ic over with beaten butter, 


4 
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-or cellar , 


5 ws they be boild. 
N Vile 0 
penn rhe Tp, Gil, Lid 


-  Boitthem render and blanch them, 
erat tan plain wichout lard, Ts en ln = | 
lendinele 


4 Ft a, fab, 
or Calf, © 
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To r04ft 4 Neats. Tongue. 


EY - El being tener boild,blanched, ad 
 /eold,cut a tile inche and mince the meat that you. 


ae, che pit ſome fweer herbs finely minced to i, . 
- with a minced pippinor two, why are pic 


beef- We - many bacon, bearen n ginger and jr 
= rl, 


Be \< by end with a. caul 

make ſauce with tarerr nireg; ging > 

$I een garniſh the diſh with lic © emoly 
+ Jemon- -peel and barberrics. 

VB To roeſt 4 Neats Tongue or Vdder orherwages. 

- © Boil ita little; blanch &,lard ic wich prerty big: lard all che * 

h ee of the'rongie, as alſo udders ; being firſt ſeaſoned - 
= 


nurmeg, pepper, cinamon, and ginger, then ſpit n+ 
_ r | 


Con ol 


AL ih 


7 Fu maky minced Fir of « Nets Tongue 
| Take $i Nexty2odgue, boi boil, » nc, codeine 


IX or CoIc "TIET 


and mace- beaten, ſome ſalt; half a 


= vgle them a, qi pe ear aye 


| 


anda lice lemon-peel pore ntp— a4 


© | Takerhe tongues being tender boild and bl 


on the fat of the roors of the ,and ſeaſon well | 
ahioien go 2-8 pepper,and falr;,burfirſt lard chem with pretty 
_ biglard, and put them in the pie with fome whole | 
- and ſome butter, cloſe them up and bake them in fine. or. 
, courſe paſte, made onely of boiling'liquor and flour, ant” 


 baſtethe cruſt with eggs, pack the cruſt very'cloſe in the, 
| flognichraw bee! Epos 
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= : | 


AR 10 Neats Tongiies in 4 Pleto eat hot, according * 
MM 0.0 theſe Fig ures. * /-- 


'D 


- - Fake one of the tongues and mince it raw, then hoil 
- the other; very render, blanch ir, and cut it into pieces w' | 
big as a walnar, lard them with ſmall lard being cold and 
» feaſoned; then have another tongue being raw, take our 
*” the meat, and mince it with ſome beet- ſuec or lard: then 
, lay ſoine of the minced tongues inthe botrom of "the pie; - 
-. and the pieces on ic ; then make balls of the other meat _ 
8s big as the pieces of congue, with ſome grated bread; 
+," cream» yolks of eggs, bits of artichokes, nutmeg, ſale, pep-' 
p<r,a few ſweet herbs, and lay.them in the pie, with ſome | 
* boild artichokes, marrow, grapes, chefnurs blanched, ſl * 
+ ces of interlarded bacon, and butter;- cloſe ir up and bake 
- it, chen liquor it with yerJuyce, gravy, and yolks of eggs.) 
x . Tobake & Neats-Tongue þ0t otherwayes. _ 


>. Boil a freſh tongue very tender;-and blanch it ; being 
cold fliceir into thin lices, and ſeaſon ir lighely with pep». 
— per, nutmeg, cinamon, and ginger finely beaten , then put * 
- tothe pie half apound of currans, lay the mear on , and * 
© dares in halves, 'the: marrow of four bones, large mace, 
- grapes, or barberrjes, and bucter , cloſe it up and bake it, * 
- and being baked, liquor it with white or claret wine, but- ** 
ter, ſugar, and ice it, | 


E EESSRESDER | 


5 Otherwayes. | 
> Boll it very-tender, and being blanched and cold , take 
- outſonme of the meat at the butr-end, mince it with _ | 
beet- 
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beeſ-lutt, and .ſcaſon..it with pepper, ginger beaten tne; * 
(alt, carrans- grated bread, two ES of. ap | 
'F Loeminced, or in place of currans, a lictle cream, a licele, * 
. | otinge minced,alſo ſweet herbs chopped ſmall; then fill che 
- Þ tongue and ſeaſon it with che forſaid ſpices, wrap it in & 
I caul of veal, and put ſome-thin ſlices: of yeal under the 
'F rongue, as alſo thin ſlices of interlarded bacon, and on the 
'Þ top large mace, marrow, and barberries, and. butter over 
- | ah; cloſe itup and bake ic; being baked, liquor ic and ice it 
- | nich butter, ſugar, white wine, gr grape-verJuyce.. , ., 
- | For the paſte a pottle of flour, and make it up. with 
, | boiling liquor, and half a popnd.of butrer. 


Teroaft a Chine, Rib, Loi, Britket, or Fillet of Batt. 


Draw them with parſley, roſemary, tyme; ſweee marjo- 

F ram; ſage, winter ſavory, qrlemon, or-plain withour-any -' 
of. chem, freſh or ſalt, as you pleaſe ; broach it, or ſpit ity - 
toalt ir, and baſte it wich butter z a $00d chine of beef will RE 

T uk fix hours roaſting; _,-;; 1750 then 

For the ſauce take ſtrait tops of roſemary, ſage-leayess  .. 
picked parſley, cyme, and fiveet marjoram ; and ſtew then © 

| i» wihe vinegar, and che beef-gravy ; or ocherwayes with! -- 

| fravyand juyce of oranges arid lemons, Sometinies, for 

7 ttangeinſaucers of vinegar and pepper. | 

| To roaſt 4 Filltt of Beef. | | 

* Take a fillet which is the tendereſt part of the beef and - 

leth in che inner part of che ſurloyn, cur it as big as you 

4 cat, broach it on a broach nor too big, and be careful nor- : 

to broach ic chrough the beſt of the meat ; roaſt -it leaſure- 

| 19, and baſte ir wich fweer butter, ſet « diſh<o ſav the gre® 

vy while ic roaſts, then prepare (auce for.it of good ſtore 

ot_parſley, wich a few ſweer berbs chopped ſmall, the yolks 

4 *f three vr four eggs, ſometimes groſs pepper minced 
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10 bog ther with che 1 of ah 6rdtijie; anda 
oil rheſe drerign putin alirce batter, vi ns 
y7apoonftor ſtrotis broch, and pit itto the 


Orherwayes, 


rir bit with poſe Tinea Bi elder-yinegte, 
- beaten cloves, nutmey 7 ithh cihamon, ginger, corivh. 

-  ger-ſced. Rennil-ſeed.7 and bear theſe chings fins, thd 
-  feab i the fillet with; then toalt i ir, arid baſte ir with bas. | 

er, favethe gravy, and blow off the far, ſerve i with | | 
i orange of lemon, atd a little elder-vinegar. - J 
Powder it one night; then tuff ir with parſley, tyme, } be 
A matjoram, beets , ſpinage, and winter-ſavory, all Þ ch 


and minced fall, wich e yolks of hard eggs-mixt Wo 
18(t pepper, ſtuff ir and roaſt it, ſave che gray, } te: 
4 dig e- herbs, pravy, as alſo a litele onion, | tv 


6. *clarer wine, and chi Juyce of an orange or two; ferve't' | fo 
- Fhoronthis ſauce, wich ſlices of orange on &, lemons, & | - {0 
- — hatherrics. fo 
7 To dew « Fillet of Beef in the Italian Faſhion. 
+ Take a: young tender filler of beef, and take away. 


pc 

FP 

| : the skins and finnews clean from it, put ro it lone 7a or 
white wine (that is not.co0 ſweet) in a bowl, waſh wand} m 
t 

be 

br 


.cruſh iewell in the wine, then ſtrow upon it a lictle peF 
, arid a powder called Tamar in Italian, and 85+ 

as will ſeafon it; mingle chem together very well, ad 
purto it'as much white wine as will coverit, lay atrenche 
npon it 0 keep. it down in a cloſe -pan with a weight i 
ic and er it ſteep two nights and a day ; then take it of 
and put it into a pipkin with-fome good beef-broth, 
pit none of the pickle to it, bur onely beef.broth, 4 ' in 
_ ſweer, nor falts cover it cloſe, and ſer-ir on the 
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*. To make this Tamar 4; take two ounces of coriander- 
ſeed, an.ounce. of anniſced, an ounce of fennik-ſeed, two 
ounces 'of cloves, and an ounce of 'cinamoni.; beat chent 


; "4 a gtoſs powder with a little powder of wincer-ſayory; | 


18d put then into a viol-glaſs to keep. 
fo make ai excellent Pottage called Shinke,” | 


Take a leg of beef, and chop it into three pieces, thett. 
Wears. with three pottles of ſpring-water , 4 few 
| cloves, mace, atd whole pepper z after the pot is Po I 

Put-in a bundle: of ſweet marjoram, ro! I 1 
ter ſavory, ſage, and parſley bound up bard, {ome ſalt; bad 7 
two or three great onions whole ; then about an hour be- 
fore dinner put in three marrow-bones, and thicken ic wich 
- ſome ſtrained oatmeal, or manchet flic't and ſteeped with © 
ſome gravy, ſtrong broth, or ſome of the pottage: .chen@ 
little before you diſh up the Skinke; put inco it a little fine * 


poxder of ſaffron, and giyz it a walm or two; diſh it on 


large ſlices of French Bread, and diſh the marrow-bones : 


on-them in a fine clean large diſt, then have ewo or three 
manchers cut into roaſts, and being fi nely toaſted; lay or 


" the knuckle of beef in the middte of the diſh, the wierte 


bones round abourt-it, and che coaſts round about the dith 
brim, ſerye it hot. 
" To few 4 Runmp, of the ft end of 4 Bricket of | Beef iil 
the French Faſhion. 


Take a rump of beef, boil it and feumit clean, in a ſtew- 
" ingpanor broad mouched pipkin, cover itcfoſe, and letic 


'tew an kour 3 then pu co' ic {one whole pepper - cloyes, 
K 2 mace, 


' The 4rr and Myſtery of Cookery. 11g | 


(ben pric 0ar few ae phone eg mace, and es : 
be very tender, 'and of ar. . 
caſte ; ſerve it with the ſame- broth as much as * 


© willcover it. 
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A Turkiſh Diſh of . Meat. 


” + Take an interlarded piece of beef, cur-ir into thin'f 


cesy/and putir into a'por thathath a' cloſe cover, or ſtew. 


ing-pan;zthen pur'intoit a good quantity of clean picked” 


vice, skin it very well, and pur into it a quantity of whole 


- pepper; two or three whole onions, and ler rhis boil yery 
\well, then take out che onions, and diſh it on- fippets, "the 


thicker ir is the berter. 


Te boil 4 Chine, Rump, Surloin, Brisket, Rib, Flanck, But. 
#ock, or Fillet of Beef powdered, 


Take any of theſe; and give them.in ſummer a weeks. 


Tx 


powdering, in winter a fortnight, tuff them or plain; 


you fiuff - Fane it with all manner- of ſweet herbs , fat 
becf minced, and ſome nutmeg ; ſerve them on brewis, 
boild, in milk, with beaten burter, 


with roots'or cabbidge 
$rce | 
To Pickle roaſt Beef , Chine, Surloin, Rib, Bricket, 
Flanck, or Neats-Tongues, 
Take any of the foreſaid beef, as chine or fore-rib, and 
fluff ic wich penniroyal, or other ſweet herbs, or p 


miced {mal}, and ſome ſalc, prick-in here ang there - 
| Þ 


_ TOES 


a fol 


6 The Accompliſht "GO OK: Or, F 
, and falt, ſcorch the meat with'your-knife rolet-our  Þ 
gravys then pur in ſome claret-wine;”and half a dozen 4 
Oni -boild; an'hour after put in: fome | 
, or a handful of broom-buds, and half a dozetisf "| 
_ cabbidge4Rtice being farſt parboild in fair water,and-quar. Þ 
tered, 'two'or-three ſpoonfuls of wine vinegar ,” and's | 
” much verjuyce; and let ir ſtew cill it be render ; thenſerye | 
ts6t French Bread, and diſtrir onthoſe fippers; 'Þ 
| far clean off the broth , or-ſcumit,” and liek Þ+- * 
- it withiried bread. | | 
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# whidecloves, ar ic ; then take claret wine, wine yi- 
 £ negar, whole ey and hayes, and tyme bound 
| npdoſe iD a-bundle, and boild in-fome clarer-wine and - 
"| winevinegar, makethe pickle, and pur ſome ſaltto-it; | 
© theti pack ir upcſoſe in a barre}-char will bur juſt hold:ir, - 
4 furtchepickle co i," cloſe it 0n the head; and keep ir for 
7 Im "T'o flew Beef in gobbits, itt the French Faſhion” » .. 
. Take a flank of beef,' or any part bur the leg, eatirin- © © 
_ toflices or gobbics as big as 4 pedioes egg, with- ſome" 
birsvf fit; & boil ir in's por or/pipkin with ſome fair ſpring . 
water, Teum it clean and pur'to-it' an hour after ir ach 
boild' carrots; parfnips; twrnips;-prearonions,; alt; ſoine ? 
rloyes,miace, and whole peppets coverit cloſe, and ſtew 
+{t:t1} it de! very render ;chen Half:anhour before -dins - 
1 ner; put into ic ſoirie picked tymne; parſley, winter-ſavory, -. 
ſweet matjoram; ſorfel; arid ſpipage;(being a ticele bruiſed - 
witch the back of a ladle) ws ſome-claret wine : thendifh 
it, on fine ſippets, and ſerve it.to the table hor, garniſhic © 
; with grapes, barberries, or gooſeberrie:, Somerimes 'uſe 
* | Fpices,rhe botcoms of boild artichokes put into bearer but- pr 
rer; andprited nitmes, garniſhed with barbetties,” * & : 
ITY (|: Srewed. Collops, of Beef, '. 0 1s 3 
| + Take ſome of rhe bartook 6F:beef, and cut {tines thin 
Mliees, crofs' rhE grain'of the met; then hack them-atid | 
+ | Tyrhem in fwectÞiitter; arid beins fryedfine andbrown, + 
put them in a pipkin with ſome ſtrong broth, a ficttte* cla- 
rec wine, and ſome nutmeg, ſtew ir yory.cendery” and halt 
.an hour before you diſh it , put to it. ſome good 'Sravy, - : 
elder-vinegar, ard clove or ewo ; when you ferve'ic, pyt 
4d} {6s jayce of- orange, and three or four flices on it; few 
Jy. down the gravy ſoniewhar chick, and put into irWhen you 
"5 dihirſome bearen barter, "CIRS Shes 
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"otic of Beef flewed avid mA ih+., 


+ Take a buttock of beef; and cut ſome of it inzo thindle T 
* £e$25 broad as your hand, then tiack them with che back of | 
a knife, lard chem: wich mall lard, -and ſeaſon-them. wich © 
| pepperyſalc, and nutmeg 4: then; make a farſing with ſome 
{ud herbs, tyme, onions, the yolk of hard eggs, beefrlyy, 
- "gr or lard. all minced, -fome {alt, barberries, grapes , or 
. ſeaſonict-with the former ſpices lightly, "md | 
workic up tozerher, then lay ic onthe flices, and roul them 
'up round with ſome caulof. veal .beef., or murran,; bake 'Þ 
chem in a diſh within the oven, orrogſt 'them, chea-yur 
£ mou ins pipkin with ſome bugter, and {affrqn, then, | 
© blowoff che fac fromthe gravy, and, pur it cothem 
; ſome artichokes, iparato's, or skirretsblanched, being 
© boild, a litele.clayet wine, and ſerve rhem on Gppety.y: 
ſame. flic't: grange," lemon, Hqpherrigs, Prapes, OL 
berries.  3n 
E OT e IF oben Waſh of raw Beef. 


E.  FMince ic very Gnall with fome beetfact or lard; fad fone | 

ſweer herbs, ſome beaten-cloyes and mace, pepper, nite” 
F , and a whole onion or two, ſtew all cogether in a pipe” 
| kin, with ſome blancked cheſturs, ſttoag broth, and ſome- 
- claret;.let it Qew.ſoftly the (pace of three hours. that &. 
Tn pm bps und blow off che. fat, di(h, it , and” 
lerys 00, 1PPEtS garniſh 'ir = EIN a "Y | 
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"To FR 4 Haſh P petf det. 


- > Take Ge of the buttock, cut, it into-thin ſlices, and 
hack thzmwich che back of your knife, then fry 
ſweet buxcer, and being fried put chem-into a pipkin with 
ſqme claret, ſtrong brorh, or gravy, flones mace, pep 


6 


= 


- —o_— We >. 


"FE Trader of FO Try 
bymery, bring render ſtewed,, ſcrye, them. | 


, | | [= flic's lemons, , barberries, v 
| | gooſeborries; tte dit whbs love we of nm 
EORTT 


Co ſome kutrook-beef.incochip By 50 ,andhax it FL ih 
te bark of @ koifes then bave ſume bine ane : 
| &bacon; ſtew them rogether in a pipkin, w 
| woclarer; wine, Or oene 
1 | haing #opdan-0e Weds ſerve: i. .0R 

4 PP 


ts. 3-110: £11944 5 
25 aj Otherwayes. FA 
Being roaſted atide61d-cur it" ifito! very fine+ thin Nlicess 
| ibcn-pur ſame gravy £0 ir, aptmeg. fats a) liccle Shin flic't 
- | gnion, and clarer wine; ſtew'ir/ in pipkin, and being well . 
ftewed, diſh it and ſerve it aps; run irQver. With: bearen but- 
xr, and-lic's lembn, garniſhube.diſtorigh-Gppery hc. 


: .Carbonadees of Beef, Yaw , rogfted, or ir 
1 .T e 2-fat {urloun, or thefor dem. itio 
1 half th is thick , ſprinkle. yn « 
| the embers onayery cemperate fire, Fel 
"4 bebroild enpugh , "then ſerve. it w ON onions. 
4 minced and b re eeTOntncty ka oran-. 
- $5, cnmeg, nd ger or vinegangrd rior or - 


\glane..: "1 att X18 * 
- *Orfteepthe wel] inclaret wine, ſalt, peppery, 
and broil chem gs the former, boil.up che gravy where.it 
| Was ſteeped, and ferve ir-for ſante wit L Beaten butter. 
Andthus you:mayalſo. broil: or toſte” the fweetbreads 
when they are new, and ſerve them with gravy; 


To carbonado, broil, or toaft Beef iti the Italian faſhion. 


Take the: ribs, cut  them-into fteaks, and back them,then 
K 4 ſea- - 


ba 


__ ME. on Phe HE 
z 


I e won COOk: Pg 


|S :pper, ſalt, and coriander-ſecd 5 beig 

firſt ſprinkled with roſ& vinegar, or elder-yinegar; 

chem one upan another in a diſhthe ſpace of at 1 

£2 or _ are mien or Wo Sa uy F 
gravy that came irom z or e oro and the }. 
wigtbrary 7" T hw uſo you may do-hellavdy, E 1 

or neaeongues 1:26pm} > 1 #* 


make Sodreh Collops; in \ths % x 
allo yea Fonganel and fine 1 


3 or toſs __ F 


ſotteoid, ow then vir TT” 


+ Beef fried diners pages, amor gyafted.. wt} 
2F: "Git i in ſlices balf-an inch hick;:and three 
+ broad, (airtir a dirde-and being 'hacked with the + 
your knife) fry-ie ity butter wich a cemperare fire. 39%" Þ 
+ 2--Cur the: ran an inch-bick; and fry t ©: 


171" 


-as the fo 


3, Cur che other c« ops ro fry as thick as a half BV 
and as Tong as a card: hack them, Gi t - 
JS them not t6o hard. 


* Thib rye ny fry ſiertbreads of the beek, bf h. 1 | 
'O oy 
- Beef fried @hermazes, being zaafted and cald. 1,.d 


Slice: iv inco good bip-flices, then fry them in van | 
| Quere them with barcer and vinegar, gore em: wil 
 - pariey.” | 
we Fauces Pr ah raw fried. def. nl 
-1. Beaten burger, wich ſhe'r lemon beaten degangy 
2. Gravy/and butter: ; -- | 
3. Muſtard, butter, and. vinegar. 
4, Bitter, vinegar, ininced capers, and nutmes. I 
; For che garniſh of this fried meat; either ralbgoll | 


SE 
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| ps; ave, pan kirrers, \pi 
- artichokes, pears- Hes 2h oranges or lemons of 
[EN has 1-2 : 
'Thus raberhroads, + ark and t by 
[En_— 


vbake Beef in Lump: ſeveral wayes, or Tongues in _ | 
[if | TH - Udders faw "or Jong 


er dance fk ar forc+tibs: cut-it/ into 
a pullets egg — —— 
BR foaoncen wich pepper, ſalt, and | ourmes,, dats | 
- chem wich ſome -harter;ormione..-- «'+- + - 
Make the: paſte with a quarter of a pound of: butter, and. 
s | boiling liquor, boil rhe. butter in therliquor, make up;-the” 7 
| _— quick and pretty KifF for a round -pig,;»- {1mm tb 


To bake Beef red Deer faſtion in Piet or Paſties, either Sar | 
lom; Braket, Buttock, or Fillet, tarded or nor. | 


it 
S- Y 
w, Take che ſurloin, bone-it, and take off the prockens. 
«+ tha lies on the back, Jardthe leaneſt-parts of - [i with. 
+4 lard, being ſeaſoned with purmegs, pe and lard. 
{1 Þ - pounds ; then bave for the ſeaſoning four ounces of p 
1} - per,:feur oudces of nutmegs two ounces'of gi "Hind 
+: 4 -a pound of ſalt, ſeaſon. ir and put ir inta the-picy; 
n{ 4 -4ay.a-bed of good ſweet butter, and a bay-leaf or ewe, half. 
t 4 43 0unce of whole cloves, lay on the yeniſon, then-puton 
] - all the reſt of the-ſeaſoning, with a few-more Sn 4 
- fore of butter, and. a bay-lcaf or two, cloſe 1t = 
it,it will ask eight hours £ 3 being baked _ c 
fill it up with clarified butter, ſerve' it, and a very: 
Judgement ſhall not know it from red deer, Make the WI 
either fine or courſe to bake it hor or £01d, if for bot Lalf 
the ſeaſoning, and bake irin fine paſte. 
Me this quantiry of fleſhyou muſt have -three oallons of } 


fine < 


Oo 


> a7” olket—6: 4:50 


_ 1 


ro keeper and = =+ 
WenomemmmmD courle p ml 
in pie or paſty; make ic in rye meal takeep lo 
» yon may make it. of meal as ir: comes 


# p 
5 —_ — and-no- ins | 


we - Ocherws ones to bs Garen cold. 

| -Taketwo ſtone of buttock beef. lard ic with great 
- andiſcaſon mar; ; anid che lard; fey | ; 
1 it inzbow], wray,-0r pan, wich ſome wine y 
peppery and ewo.orthree bay-leaves:- thus le 1 
- ir ſteep four or 9," dayes, andruen-ir ewice-or thrice a 
| "dap: then take ir'and ſeaſon ir-veirts cloves, mare; 

” nutmeg; and faſr;/iput; it incoa- pot with the by 
- downward, with-burter -under:it,.: andſeaſon ie wicha Woot , 
- Thick coar of ſeaſoning, and ſgne butteron it, then ' 


W 


— = EE —_ 


=. up and bake ity it will ask fax ordeven-bours baking. 

© baked draw it, and when it is cold pour out the gravy, and- 
b6ilie again ina pipkin, ind-pour it on the ven On, then 
|  filfiipithe por with clarified butber; 8c. po 


To make minced Pier.of, Beefs .. 


:t:T ake of the burrock of: beef, :cloanſe it from the king. 
and.curinco ſinall pieces, che take half as rateh more deeh. | 
| Tuet esthebeef, mince chem rogether very ſmall,/21d-ſet-" 
F  fon:chem with /pepper, cloves, mace, nutmeg, and faltz- 
then: have half as'much fruitas meat, three: pound of rai- 
-, Fins, Four pound ob currans, ewo pound of prunes, &e. & 
ks wirhour fruit , bur onely feaſoned fe the fam? 

< 


T=__— FTE 


| © * oh To make 4 Collar of Beef. 


"Take the thinneſt end of ;&- coaſt of beef, boibit a-lictle c 
| nd lay 1 in pump. water, and 8 lictlefalc chree dayes; w— 


©. 
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as Fic once aday 4 che laſt;dey;pur a pint of-clarcewinero/it,* | 
W you take-it. put. of- the water: ler-ie lie eworior | 
5 chree hours.a draining , then cue «K-almoſt-ro the:end:73m 
m Þ chree ſlices» and bruiſe a hietle cocbinel anda very lictle: al» 
& | lac and mingle ic wich che claret wine, colour the meat alt 

Þ over with it ; then take a dozen .of anchoves ; waſh-'and 
T hone them, lay them'on the becf, and ſeaſon'it with cloves, 
| pepper, macey cwo bandfals.of fait z little fweet matjo- 
" "7 4/4 he yruger aan it up--rout che.cimners 
nol icefirſt, and cheother ewo uponir, being very well - 


- 


ous 


Þ fafoned every where, and þindeic up hard with rapes then 

'F put it into a ſtone por alittle bigger. chenthe coliar,z and 

Þ| pour upen.it a pint of Tana: wine, and half. a ping of wine ,» 3 

F vinegar, a ſprig of roſc , and a.jew bay-leaves; bake - -* 

"F it very well, and before it be quite cold,-rake.ir out of the 
ot, and yon.may keEÞir@ry as long fs you pleale, 


' 'Tobake 4Flanck of BeefSii F Collar... 


na,” - - 


4 Take aflank of beef, and lay it itpumpwater four dayes® 7 
| and nighes, ſhitr-ir a+. => then'take it out; and'dry-it © | 
*} yery well with cſeane cut; it-in-yhree layers, a0d-take © 7 
7 outthe bones and moſt: of: the fat; 'then-take three-hands+ © 
fuls of faſt; and good tore of 'ſage chopped: very dwall; . © 
| aingle them, anditrew iriberwixt the three layers; and lay - 
| —Y Cant 
them 0ne-upon another j. chen rake an ounce of cloves'and > - 
mace, gnd:atother of 'nutmegs, beat chem very well , and 
ſirew-it betweenithe layers of beef, roul itup cloſe:roges - | | 
_ ther, then take ſome packthred and tie it up very hard, pur 
It 1na long carthen pot; which are-madeof purpoſe for 
that uſe, tie up theitop of the pot with cap'paper, and'ſer 
tintothe-oven ; let it ſtand eight hours, when you draw 
Xt andbeing between hot and cold, binde-it up round-in a 
Floth, tie'ic taſt at both ends wich packthred\, and hang! ic 
p for your uſe. > tg | 
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6 Some» 


Sau Eton ene 
and ſerve ir-with muſtard I 


T\ if Beef wich Par we-fivve cold... 4-6 
very fine ſhort, then mince on, 


6 | e-it with'the Send 
E wm in DR gaketapr (2m wo 
| bod andcold lice jar end (ey, ir with 


+ 
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, "yt 


4 
—— -To; p* 
- 
©.C> d 
of > —_—_— = 2 of | 
. 


top, with fome:ſlice and. : 
-” itup; and being baked; liquor i A an re; 0 - th 
P Bah eat cold; if 0 i Gen my of 
Di 2 m7 f3 "he 
© To bake. a Heifers der in the Tralian fu i Te 
” >The Udder being hoild render; and an hn 0] - 
E Yiceavork like final dice., -and- ſeaſon them with ſont 
-< res mace, cinamon, ginger, falt, piſtaches, or pine-ker 
= nels; fomedares;andbics of mazrow:;;- ſeaſon rhe? fare} 
+ faid: materials lighgyand tic, make"your pie not ahove Þ iy 


Bt - 


4 


res Coney 5 
k Ho "7 de er I 
allo #the oven, and put in the aboyelaid' materials; put 
af Mott fore ag eh acer. 'Y 
ad b ve chree” whites, figer, ſale, role-pater and ſome}... 
= and ſcrape five ſugar on it. 
boil the ndder very tender; and being WY 
{ants thin ices, wei ene ets of rn. 
| ferred bacon, ſome ſweet hetbs cloppotimaty, 
currans; cinamon ,- nutmeg, - fugar , | | 
id ſome + bueter,/ make Three borroms' of "the 
ings in a diſh, patry-pan, or pit, pr hes | 
K haked,ſerape agar 00 it o ice it 


Otherwajes to eat het. 


| Take an Udder boild and cold, flice-ir-i 1nto thin SN 
i ſeaſon ir wich pepper, cinamon, pore. 


* ® i 
+... EC 


, mingle ſome.currans | 
ut ſor dates on the rop,large mace arberries. 
Itter, and the marrow'of two marrow-bones.; 
nd dake it;being baked tee ic ; but before 
e with butter, yerjuyce, and ſogar 


To ſtew Calves or Neats: feet. 


© Boit and blanch them, then part them in halves, Be” 2 : 
[them into a pipkin with ſome ſtrong broth, a liccle powder”. © 
Bf faffrons tweet butter, pepper, ſugar, and fome-:ſweer-”-* 
* herbs finely minced, ler them-ftew an hour, and ſerverhem 
ond a liccle grape verjuyce ſtewed among thets.. 

— Neats-feer being ſouſt ſerve chem cold with muſtard. 


\ To make 4 Fricgſe of .Ne ats-feet, 


Take thembeing boild and blanched.; frieiſe them -- 4 
ms butter ,:and being finely fried make a ag with 


ax 
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- fixyotksof with ſome wine vi = 
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4 Otherwayes. | fleep 
Ed en ad A en do ba 4 DIANche b. 

- << andcold, curchem into. gubbins and pur thee. i in aÞ - 
«pan wich-a ladle fall broth, a piece of but-Y + Be 
ter,and a lictle ſal ; afcer chey have tryed a while, put-rg "F: 
. . themalitcle chop parſley, green chibb6lds , young ſpe «© witt 
Mint: and time-, _ fhred hey fo ſmall , with a little bearen ®% 

: | being almoſt fryed, make a lear for them with Bland 2 
the yolks of four or five eggs, fome mutton grayy , alith 
names, and the juyce of a lemon wrung cherein;; putt ' 
ear to the'nears feer as they fry in che pan, chen toſsthayÞ 
Once or twice, and ſo ferve them. z, 


Neats Feet larded and roafted on fit. | 
Take neats feet being boild , cold, and blanched, ly 


"I 


them whole and then roaſt them; being roſted, erony 
with . veniſon ſauce made of claret wine, wine vir 
© and. roſtes of honſhold bread ftrained with he 3 
- "rhrough a\{trainer, with ſame beaten cinamon aad git | 
- Putitinadiſh or pipkin and boil ic orthevfire, withal " | 
- Whole cloves, ſtir FORTS TOR of roſemary, and make 'dea 
© _ Nocto0 Thick. _ * A 


To make black Pudding « of the Beeſers Blood. 


| _ Take the blood of the beefer when it is warm, pu i 
fome ſalt and then ſtrain ic, and when ic is chrough « 
. put in the groats of oatmeal well picked , and ler ic {tangy 
loaking all nigh; chen pur in ſome ſweet herbgenny-p \ 
al, roſenary, ime ſavory, fennil, or fennil-ſced , 14 mv 
cloves, mace; nutmegs, and ſome cream or good new mak} 
then Rave four or five eggs well beaten and pur We” | Hg 


'* 
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4 be beefers guts, being firſt well cleanſed, | 
a ad faded | 


a = 


To dreſs a diſh of Tripes hot out of the pot or pan. | 


| Being tebller boild, make a ſance with ſome no | 
r, ora pepper, maſtard, and wine vinegar , a : 
iba he of garlick and diſh them therein , then run the - 

ice oyer them with a little bruiſed garlick amongſt it, 
ITY wine vinegar ſprinkled over the meat. - 


To make Bolonis Sauſager. 


e-7 


F Take a good leg of pork; and take” away all the fat, 
Kind, and innews, then mince and ſtamp ir very fine'in | 


| noode _ ſees pn rod ed to 
Thve pound thereof rake a fard cat us 
F'isyour licele finger abour an inch lotig, mingle it a 
f t he'meat, and pur to it halfan ounce of 
much beaten pepper, wich the @ame-quanti 
: ad mace finely beaten alſo, an ounce of whole caramay-"/ 
feed, falt eight ounces, cochenel bruiſed with a firtle a 
Þ dearen and diſſolved in ſack, and L 
x meat : then take beefers guts,cut of the biggeſt of t [3 
F/ purs,a yard >>, mwnkges; Nr ſcoured put thetn in brine 
"a week or eight dayes, it etigthens and makes chem walf * 
4 *9 hold filling,” "The Neareſt 6 Skill is mthe filling of them, 
; ; for if they be not well filled they will grow ruſty ; then he- 7 
ing filled pur chem a ſmoaking chree or four dayes, and* 


If [nethe in the air,in forge Garret or ina Cellar,for < 


| not come'no more art the fire; and in a quarcer 4: b 
1 [peer they will be carable. 


| 
| . 0 ., ww 
_ -.-. S$Sction 

Fa - 
© = | 

wy - 


© w- = 


by O G —_—_ M2) 
. . 
W 
\' P 


2 7 The Fenn © © fs) 5 K: a 


— - _ 


Setion 2. 


"The 4 ls ade wayes of defig th a}, 
© 5 TO 54 any Peaft "_ 


%, 


Toboll a Bullocks Cheek, in the Italian way. 


I'm the bones'and ſteep the bead in fair water, ry | To 

pact che ſlime; let ic Jie thus in ſteep abour Fin f 

TIT hours, then Ing in - fax warer wich ſome Bolniis)- «ch 
a piece of.inter bacon g the cheeksand | 

" the other materials being very tender boiled , diſh ir n F: 

S-- ſerve it with ſome flowers and greens 'on it, and the he 

. mnſtard i in ſaucers. WC 


To ſtew Blocks Cheeks. 


\*_ Take the cheeks being well ſoaked or ſteeped, ſpit a | 
| ful roaſt them , ſave the gravy, and pur them no a 
- kin with ſome clarer wine,. gravy, and ſome ſtron 


| thc t nutmeg, / ginger, » pepper; falr, and ſome —_ onions. |} "fa 
the ſpac 


fried ; ſtew ic e of two hours on a ſoft fire, and be- "blood 
| gh ſewed, lerye jc on caryed fippers: J* 
& 


Otherwayes., 


Take our the bones'; balls of the eyes, and the ruff of | Fn 
NC emranh, ſteep ic well in fair water and ſhifc it ofteng furtr 
- beins well cleanſed fromthe blood and ſlime, take ic out 0 1 on 
- the watery *wipe it dry, and ſeaſon t wich nutmeg, peppers 


ah 


FT The Art and Myſtery of Cookery. 129 | 
- por falr, put chemin an earthen pot one dpon another, 

and pat to them a pint of claret wines a few whole cloves, 

a file fair water, and rwo'or three whole onions , cloſe 

gpehe pot and bake it, it will ask fix hours baking ; being 
Fonder baked; ſerve ir 0n toaſts of fine manchet. 
F Being baked or ſtewed, you may take out the bones and.” * 

thy them cloſe together, the liquor to them, and be-.- 
Fins cold ſlicethem into ifces,end ſerye them cold with mn- 

rd and ſupar. | 1 | 
1: To boil 4 Calves Head. 
TS Take the head, «kin, and atl unflayed, ſcald it, and ſoaFt 
Itin fair water a whole night or twelve hours, then take * 
Fat the brains and boil them with fome ſage, parſley, or - 
F nine ; being. boild chop them! ng ma butter them © 
Fad. ſerve them in a diſh with fine fappets-abour chem's 
F the head being finely cleanſed, boil it in a clean cloth and} - | 
(| oo it cogether again if the cloch ; being boild, lay irone 
Þ de by another with ſome fine ſlices of boitd bacon; and 

ky ſome fine picked parſley upon it, wich ſome borage or 
{| Kher flowers. 


T haſh 4 Calves ead. 


© Take a calves head well ſteeped and cleanſed from the _. 
*blood and ſlime;-bbil ic tender, then take it up angler itbe - | 
Abrough cold, cut it into dice-wark, as alſo the brains in - 
"te ſame form; and ſome chin ſlices of interlarded bacon 
being firſt boild x put ſome gooſeberries'ro them, as'alſo 


ome gravy or Juyce of lemon or orange, and ſome beaten 
urer ſtew all rogerher,' and-being finely Rewed,. diſh 
& on caryed fippers,' and run :it over with beatgp' bute; 
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Otherwayes. : > 
The head being. boild and cold, flice it into thin lie | 
with ſome onions and the brains in the ſame manner, the 
ſtew them. in a pipkin with ſome gravy'or ſtrong mutz 
broth, with nutmeg, ſome muſhrooms \ a- little whitewiy Thee 
and beaten bitter ; being well ſtewed together diſh chal» apt 
on fine ſ{ippets, and garniffr the meat wich flic' lemonorf boil / 
barberries. F 


: ] 
| wy as 


| {mel 
To fouce a Calves Head. L = 
Firſt ſcald it and bone it, then ſteep ic-in fair wal} 

. the ſpace of fix hours, dry it with a clean cloth, anda 
= ſon it with ſome ſalt and bruiſed parlick (or none) thal® Thi 
roul itup ina coller ,- binde it cloſe; and boil ic in whe 
©. wine, water and ſalt; being boild keep it in that { 78 
--* Qrink, and ſerve it inthe coller, or ſlice ic and ſerve it wht” 
-*-. opl, vinegar, and pepper. This diſhis yery rare, and wall 
-  goodjudgement ſcarce decernable. F 


To roaſt 4 Calves Head. 


. -Takea calves head, cleave it and .cake out: the brainz}/+-mal 
skins, and blood-abour it, then ſteeprhem and the headilÞ** the 
>. fair warm water the ſpace of four or five hours, ſhift tha 
- three or four times and cleanſe the;head ; then boil WH © 
*- brains, and make a pudding wich ſome'grated bread, braithf}- : 
—  fomebeef-ſuer minced ſmall, with ſome minced veal ml ; fet 
fage; ſeaſon the pudding wich fome cloves , mace, fall 
_*,-ginger ſtgar; five yolks of eggs, and ſaffron; till che hel 
with thispudding, then clole it up and binde ic faſt willy 
_ forme packthred,' ſpir it, and binde on the caul round uy 
head with ſome of the pudding round-adour it, roaſt it 
fave the gravy, blow off the fat, and put to the gravy ; + - 
-The ance a liccle white wine aflic't nurmeg, TT, a pieceay, ® 
fect burrer, the juyce of an orange; ſalty and ſugar. TIP 


. 
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eabup the head-with ſome graced bread, beaten, eing* 
tl mar, minced lemon-peel, and a-licrle-fatr. 


I 


HEE 

li pudding ; binde it kn it 
S with oyſters being nrfl put. -. 
them into a diſh wich minced time, parſ nurniegy - 

4 and pepper beaten very fx 


4 vinegar, and the white of an egg) fe 
$ make ſitele hoſes in the head, we itas full as ou can; put 6 


F © the oyſters bur nalf way in, arid ers them 
$ © of time; roaſt it.and:ſera diſh-under it to ſay the* gra 
wherein ler there be oyſters, ſweet inced y & little 
+Fhite wine and afſlic't nurmeg. When the head is roy 

{| | ftthe diſh whereinthe fance is on the coalgto ſtew a lit 
then pur jn a piece of bitter , the juyes of an orange and 
far, bearing ir up thick cogether + difh the heady-and- pat - 
the fauce to it, and ferve it up hot ro the tables + : - 
To bake « Calves Head'in Pye or Paſty fo eat wg or told; 


'. Take acalyes head-and cleave it, then cleanſcitand boil 
; K, and being almoſt boild, rake it up. and cake it fromthe + 
bonesas whole as you cab ; when it is "cold iuff is with 
| E 2 ſwees -- 
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| Fiveet herbs, yolks of-hatd eggs both finely minced with | Ges 
- ſomelard or ; om andrew veaF; ſeaſon ir with nh T 24; 
[ , pepper an break two.or three raw eggs intoit,. | 
| = on it together and. ſtuff the cheeks :, : the 
made, feaſon the head wich the ſpices aboveſaid , and 
* lay'mthebottom of the pye fome thin ſlices of veal, then Þ 
* lay onthe head , and pur on ir ſome more ſeaſoning, and 4 © 
- coat it well with the ſpices, cloſe it'upwirh ſome butter” | 
; _ bake it, being baked bqner vn clarithed butrer and } * Fi 
| it | 1 
bs. IF ou bake the foreſaid pye to Hewwe, Siye it but half 4 & 
[ts ſeaſoning, and put ſome butterito'-jr'wich 'grapes;'v {| no 
ooſeberries, or barberties ; then cloſe it 'up and bakeit, Þ p 
. being baked liquor it'with oravy and barter beat up (hich 
+ xogether, with the juyce of 'two oranges. 


” Temake 4 Calves-foot Pe, or Neats-foot Pyi e, Or Florentine 
in # diſh of Puſſ-poſte ; but the other Pye in [fort ,.. 
paſte, and the Diſh im Puff, 


NN Take eo pair of calves-feet, and boil them! tender and - 
blanch them, being cold bone them and mince them»very 
| _* ſmall, and ſeaſonthem with pep 
>. per, nutmeg, cinamon, and -ginget 
lightly, - and- a lictle ſalc , and 4 
pound of currans, | a quarter of-4 
pound of dares lic, a quarter of 
| ESSS”, pound of fine ſugar, with: a little. 
bye” roſe-warer, verjayee, and {tir all cogether in a diſh or tray; |. 
and lay a lietle baccer in che boctom of the pie, and lay-00"F 
$ half the meac i in the pie; then have the marrow of three 
miarrow-bones, and lay that on the mear in che pie, and} 
- the ocher haff of che meat on the marrow, and ſtick ſome} 
* "daxreson thetop of the meat, and cloſe np the pie and bake 
Y & aatheing hlf bt baket Boe it with burter, whit — 


" ” STAY Fa | 
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| es, and-ice'it, and ſer in the oven again till'i it be'/ 
| iced/and ictic with butter; roſe-water; arid Jagar. '/ © /: 
-Or you may bake:them in halves with the bones/in, and. 
| aſe for change ſonie grapes, gooſeberries, or +barberries, 
" ging or: qrgogares and. _ ROINEg ' gf 
- mace. 


To few 4 Cre Head. 


* Firſt boil it in rcdrwel half an Sarum -—_ ie up and 
pluck it'to pieces, then-purir ings with great oy- 
femand ſome of the brotlf'which boild ic;:(if yourhave' / 
'no reures =an aIN whice wits orclarer; a quarter-of a; 
incerlagded: bacon, ſome 'blanche&cheſnurs;;the - 
Pliwofctres or fourtiard eggs tur into ures fwoccock 
minced, and a little horſe-raddiſt.yoor ſcraped:, ew .' 
theſe an hour, theriflice the brains (being'parbolid) "ax 
| firewa lictle- ginger: :ſalr, and-flone, you may pu in-{0 
| _ \pi i page an wg Hi 9 Nx ;chen 


pls of og0nt Orper Lf Grpoe bor tothe cable): 
"Tv haſh 4 Calves Hate.” TL 215 3 


Take a calyes head; Bbtic retder; and let it be _ | 
* cold, then rake one balf and broil.ov rad{tic; do'is-ery 
- whice and fair, -then take the other half-and: | 
 thig flices, fry-it with«larified butter tne and: 
- putit ina diſha ſtewing. with ſome ſpect herbs, as 
ty, tytne, ſavory, ſale, fome white wine or clarer ,- 
| predroul mutcon privy, a litete pepper and mutineg; 
the tongue being ready boild. Fe a boild 
- telarded bacon, ſlice it inco thin flices; and fry itin'a dar= | 
j DE of flour ,cggs, nurmey, cream;(alt;and fweerberty 
chopped ſmall, dip the rongue and bacon into the battor, 
then try them and keep them warn till dincer time; ſeaſon 


; L 3 ; the 


ne P WA”; 
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| chebraitis: with nuitmegs) ſweet berbs minced. mall fakes... 
and the yotks of three-or faur raweggs+ mix all cogerhee,, | 
Om mormamegt og; pw. keep chem warts,” then the ſtew. | 
- ed meat being ready, dilh'it, and lay the broiled fide of the 
© headonithe fide, then garniſh che-:diſh with the foi... 
- ed meats; fome lices of oranges, and run watch... 
he 7 IG FS 

APA To Yo 4 Calves. Head. F 


ors ar Ggr and 
- fiveer, marjotam,chop and boil EN 
; puttliem- our and butcer them wich barter; 


7: -b ER PE. Es : att \To bake Limb «4, 


_ 
a 


6 you may = wich us | 
falr,as you do veal; (in page ons | ' Clear 
n, in page 197; and 298. for bocor coli pi wich 


Shou = *"7o hit a Lonily bedd wit brith. ay 
F eo Foe: glands: , Cleaye it, and take ur the being - Mic 
-  henopen the pipes of the appurtenances , and waſh: dice. 


+ Loak the meat very cleas, (et it a boiling'in in-fair water, and | lett 
' -Whenic-boils ſcum it, and pur in ſome large mace; whole | ing 
- ginamon;flic't dates, ſome marrow, and (alc, and when F | and 
Acad 1s boild, diſh it up 0n fine carved flippers, and crim Fr 


I 
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? 4 diſh with ſcraping ſugar : 'then ſtrain ſix or ſeven yolks of, - 
Foo; with ſack or white wipe, and a ladle full of cream,pur 

Fi: inco-the broth, and give it a walm-on the fire, (tir it, and 
\T froth the head , then lay on the head ſome flic't lemon, 
Þ gooſeberries, grapes, dates, and large mace. | 


To flew a Lambs Head. 


1 Tike a lambs head, cleave it, and take out the brains, © 

'yaſhand pick the head from the ſlime and filch,. and Rteep 

Þ in fair water, ſhift it ewice inan hour, as alſo the apput-- 

tenances, then ſer it a boiling on the fire with ſomefſtrong - 

F broch, and when it boils ſcum ir, and put in'a large mace -- 

or ewo, ſome capers, quartes of pears, a little white wine, 

F ſowegravy,'matrow, and ſome marigold-flowers ;" being 

-kinely-Rtewed, ſerye it on carved f 7 Ha: and broth ic, lay* 
-Mirflic't lemon, and ſcalded Soo ies Or barberries.” © 

: - To boil 4 Lambs head otherwayes. 1 

5 Make forcing or pudding of the brains, being boilds- 

- and cold cut them inro bies/7rhen mincea little veal or lamb _? 

4 vith ſome bref-facr, and pur to it fome grated bread, mute 
meg, pepper, ſale, fome fweer herbs minced ſmall, and three - 

4 or four raw eggs, work all together, and fill che head with 

this padding, being cleft, ſteeped,” and-after- dried in a” 
"dean cloth, ſtews it ina ſtewing-pan or between two diſhes *: 

4 with ſome ftrong, broth ,-rhen cake che remainder of thi 

forcing or pudding, and mike it into balls, put them'a bole 

410g with the head, 'atid adde ſome white wine, a;whole- 

* onion, and ſome ſlic'r pippins or pears, or ſquare bits like **} 
dice, ſome birs of artichoks, ſage-leaves, large mace, and */ 

| lettice boild and quartered, and pur in beaten butter; be= . 7 

| w. finely ſewed, diſh it up on fippets,. and put the balls 

and tie other materials or ir, broth it,. and run it over 

with beaten butrer and lemon. 


| 


L 4 SeTion J 
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« 


Settion 4 


The, rareſt Wayes of. dreſſing of all mans 
of Roaſt Meats, either of 'Fleſb or» F owl, | 


'. by Sea or Land: with their Sauces tha | 
' Properly velongt to them. | 


——_— j , | bp | Ly "2 


—_ 


wu F109, ROT IO ——— ip 
Diyers wayes of breeding 6 or "dredging of Meats and LY : _ 
YRated bread and flour. 4 the 

2. Grated bread, and ſweet herbs minced, ol roy 


* or beat to powder, mixed with the bread. . 1 

. Lemon in powder, or-orange-peel mixt wich bel. 9 
Tine, minced ſmall or 1 in po fr. Wy 
*. 4 Cinamon, bread, flour, ſugar, made fine ori in powdet,. 
i; Grated bread, Fennil-{ coriander-ſeed, cinamon ] | 


(ETA 
x : 


on ©3529 02 Regus 


$4. I55 _——YY 
—_ 2 - ” 
EE 


my 

| or pi \ erated bread, flour, nutmeg, ginger pe 
prof ar Ge baſh ir with the juyce o* lemon 
| anger, and the yolks of eggs. 

Dread, ſugar, and ſale mixed rogether.. 


Divers Baſtings for roaft Meats. 


I. Freſh butter," 
2. Clarified luet. 
| 3, Claret wine, with a bundle of ſape, cn ryms: | 
P. and parſley, baſte the mutton with thels herbs and wing,” 
: 4- Warter and'ſalt... 


5. Cream EY 


% 
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© 8 Cream, and melted neer, chus flay'd pies commonly. 
6. Yolks gf cggs, Juyce of oranges and biskets, the mear 

almoſt ro for ſome hoe large fowls, as a 
peacock, baſtard, or turkey. 


To roaſt 4 lder of Aſutton in 4 moſt excellent 1 new way 
a yr Oyſters and other materials. | 


> Take three pints of great oyſters and. parboil Ps 
i decir own liquor, then put away, the liquor and waſh 
ith ſome white wine, chen dry them with a cleane| 
- and ſeaſon them with nutmeg and ſalr, then ſtulf rag av | 
fer, and lard .it with ſome anchoves ; being clean waſhed, 
Þ fpir it, and lay itco the fire, and daſte it with white or c 
'F ret wine, then cake. the bottoms of fix artichokes, paxed : - 
'F from the leaves and boild tender, then cake them, .our.;of ? 
| the liquor ard put, them into beaten bucter, - with, che mar-. 
[| tow of lix marrow-bones, and keep them warm by a; fire,  } 
- | or in an oven, then pur co them ſome: Ulic' nutmeg. ſale,. 
'F \thegrayy of aleg of roaſt mutton, ag (cap of For | 
aF. muted yas oyſters a pint, be pardoild, | 
1 and le with them a lictle musk Or we IN 0 © 
1 ig T7 ſhoulder of mutton, and haye a ſauce made. 
avy which caine from the roaſt ſhoulder of n 
| ed with oyſters, and anchoves, blow ariel, 
7 Wn put to the ravy. a little 'white wine , ſome oy 
or, 4 Whole onion, and ſome ſtriprtyme, and boil up t I© 
* tauce, then pat it; in a fair diſh, and lay the ſhoulder of 
- | mutton 6n ic, and the bottoms of the artichokes roiind the 
diſhbrims, and pur the marrow and che oylters on the arti- 
choke botroms, wich ſome flic't lemon on te ſhoulder of © 
Quitron, and ſerve ic _up hot. 42 


To r0aft 4 ſtoulder of Mutton with Oyſters otherwayes. 


Take great Tr and being opened, api them'in 
their 


wa £2». rx... EY” 
= 


” avnyy A bo AM 2 Lei ent. 
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*  thefrown liquor, | beard them and waſh them in ſome vie. 
' gar, then wipe them dry, and pur to them grated oo 
» fome broom-buds, and ewo or three anchoves , by Cs 
finely- cleanſed, waſhed, and car into little Bay, the Iias 
4raw egg or two diſſolved, fome:fale, a litcle am J- 
" phite cur ſmall;. and mingle all. cogerber, ehen tuff. the J-, 
; Re roaſt it, and baſte ic with {weer butter, and he, Þ,.T: 
roaſted make ſauce wich the gravy, white wine, oyſtet- | i 


-and foe oyſters, then' boil c e fauce vp and. blow } 
c fir, bear it up thick with the'yolk of an egg or ewo, {Ulbt 
the ſhoulder up hot with” che ſatice, and foe Part 
* Met temonk: | = 
| * Otherway "3 K if 
The vyſters being opened varboil thern in their bs *F 
bearde mand wipe wg dry, being firſt watted out of {$. Fi 
. their gon liquor Sh ſome vinegar , put them in a di 
; 46 "me tyme, ſy et marjoram, Sg 7 hab lenion- Ph 
aff miheed very (inal, Gur Re the oy 3a 1% 
Trl (alc, wid mingle al! togrher 3h make tte n | 
upper fide of the m attod, anf fill them with this. I "> 
bo 482 Roaſtthe Koulder of mutton, and baſte jt with 
 biitrer, fer. a dif jinder ir ro fave the gravy that dripy s 
' from OR -rtien for the ſauce take ſome of the oyſters, _ 1 
-- 4 Whole onion, ſew them rogether with ſome "of the of 
- ſter-liquor they were parboild in, and the gravy that drip- 
+ ped from the ſhoulder, (bur firſt blow off che fat) and boil 
| upall together pretty thick, with the tk of an eg8,' ſojne 
F verjuyce, the ſlice of at orange, and ſerve the rn as 
{+ it hor. | toge 
| 


Or make ſauce with fome oyſters being firſt parboildin Ve 

+ their liquor, pat to them ſome mutrts jd it opſter-liquor, c 
2 whole onion, a lictle whice wine, e mace; boil it} * 73* 

» up,and garniſh the diſh with barberries, ny c lemon, large + 


* Mace, and oyſters. 


Other ! 
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| omcimes > ſance with capers, prear 
Bravys 8 . claret wive,- nucmeg; and: 
a ror tn cage ytrs up thick with 


ſg _—_—_— Opfters, p 4-<R A 


a U 
+ i l 


a clarct wW + gexed. qutinog; | 
We i: 3 3a  krozaede er mer pag 
and puc the ſa ONO F=-I0d ES 
== IC'E lergon. |, 22.1 
'To rſt « hin of Afiieton cibes plids of with Gow _ 
:: flufings, larilings, and Santes,”- 14 


Fitt lard itwith lard,or.lemqp+peel.cne. like lard, 
Þ orange-peel, ſtick hban there SEN. Or..1n. 


| cloves tops of role ge, foe fag 
{| autcon-gravy, jp nt SE: dk fag 
4 ad che Jayce of an orange, a e diſh you oy _ in 


1 with aclove of gartick. 
| Or make (ance with pickled or green 1 caeitnibers itrcahd 
4 boildin ſtrong broth orgravy, with fo fomeflict onions; YI 
anchoye or two, and ſome grated nutmeg, ſtew rherii welt. 
| together; ard ſerve the murton with ir hor. BAL | 


+. . Divers Sauces for roaſt Mutton, 


1. Gravy, capers, ſamphire, and ſalt, and ew them well 
together. 


2. Water, onion, claret wine,'Clic't nurmeg and gravy E 


doild up. | 
13» Wholeogions iewed | inſtrong broth or gravy, white 


wine, pepper, pickled capers, mace, and three or tour-fli- 
ceof a lemqn; | 


4. Mingee 
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| "A: Mince a lintle-roaſt mntzon ho from From che \ir a 1d 


adde to ir ſome. jus at pes yr Pra _ yerjuyen/ e - 
.- vinegar, ginger, and pepper z — render in a waht 
- kin, and: ſerve” ic ander any joynt with ſome zravy of oh 


mutton. Y 
Onions, oyfter-liquor, claret, pagers or broom he 
gravy, nurmeg, and ſalt boild eo bb, J: 
'6. Chopped parſley, verjuyce, utrer, ſugar, arid gray," Itenn 
"7, Take vinegar; 5 'butrer, > and currans, pur them in na ſnegs 
'4filir 


* "ln wich veer herbs finely minced, the yolks 6f two 
| . eggs, and two or three ſlices of-the browneſt of thelyy 
: minceiralſo, ſome cinamon, gSiager-upar, and (alt.; 


8. Pickled capers, and gravy,.0r. Fay and- ſamphire ut Pat 
pray A | | one [i 
parſley and vinegar. | - 11 1 Yhaves 
56 Ia member coed and juyce of oranges: © - 1 2 Fiſts 1 
Strained priines, wine, arid age 
| by | White wine, gravy, large ttiace” and burcerthicint 
with ewo or three yolks of eggs,” | 
Oſter Sante, 7" 


+ 13+ Oyſter-liquor and gravy boild together , wich | fome 
| and verjuyce rorhicken it, then} Jayge: of cher and m 4 mace 


of lemon -oyeralb:.... _ -.. ER | them 
.*,, 14 Onions chopped with Weet erbs, vinegar, gram, prick 
{ andfalt boild together, i 
bs roaſt Veal divers wayes with may excallent arſings, us Pud: | Pon 
* * dings, and Santes,.both in the F wt rinſe ant her All y: 
A 4a | * be. 


To make 4 Pudding i in 4 4 Breaf of Veal.» 


SV Open the lower end with a ſharp knife cloſe between . & Sp 
+ . theskin and the ribs, leav2 hold enough of "the fleſh on: ; then 
% doch haess thar you may pur in your hand between en 
ZE r 


: 


at Sad. A. 
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the skin ; then make a 4 pudding of prated white 
hea 'Or- three: yolks of of. 28s gs, a little creatti, "clean 
| walte\currats picked and "dried, roſe-water, cloves arid 
e fine bits, a lictle ſaffron, ſalt, beef-Juet minced fine, 
ie flic'e dates and ſugar ; le all copether, and ſtuff 
he breaſt with it, make the pudding pretty {tiff, and, prick 
withe ſweetbread eb inthe caul, ſpit it and roaſt ic F 
TI ten make ſauce with ſome claret wine, grated | 
Jrinegar, barter, and ewo or three ſlices of an Orange, and 
it nÞ, &c.. 


To roaft 4 Breaft of Veal otherwayes. ww 2077 


Parboil it, and lard it with ſmall latd all over - or the 
me half with lard, and the other with lemon-peel, ſage- " 
| kaves, or any kind of ſweet herbs , ſpit it and roaſt it, 

haſte it with fweerbutrer, and being foalted, bread ic with 

grared bread-flour, and ſalt ; make ſauce with oravy, Juyce' 
| p oranges, and flier lemons laid on'it. 


Or thus. 


Make a ſtuffing or farſing with a little minced veal, and 
| fore ryme __ lard, or fat bacon, a few cloves and 
4 mace beaten, ſalt, and ewo or three yolks of eggs mingle 
them all cogether, and fill che breaſt , ſcure it up with a - 

prick or ſcure, chen make little puddings of the ſame ſtuff. * 
4 you ſtutted che breaſt, and having ſpitted the breaſt,- prick 
+ upon it thoſe liccle puddings, as alſo the fweetbreads, roaſt 

All together, and baſte them wich good ſweet butter ; -be- 

"g hinely roaſted, make ſauce with juyce of oranges and 

 kmons. 


To roaſt 4 Eoin of Feal. | - 


Spit i ir, and, lay it to the fire, baſte ic with Fieer butter, 
*F then ſer'a diſh nnder' ic with ſome vinegar , two or three - 
: bs leaves, and two' or three” crops of roſemary and” 
ryme z; 


«* - - 
ISO. Pa <x"", 
I 14> Fg 
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© em, let. che grivy. drop anhem, and when che yeah 
24 Kine oſt, ay Lats ito; hh 2 Walm orewso, 
the fire, and ſerye it.under the v apes {rl 
Another Sauce for a-Loin of Veal, 


" Aſlmanner of fweet herbs minced very ſmall, the wy # 
of two or chree hardeggs minced very ſmall, and boilthen $ 
eogerher with a few currans,.a little grated bread , 3 
cinamon, ſugar, and a whole clove or two 3 diſh the yeal i. Fi 


© on this ſauce, with ewo or three llices of an orange... - Þ rac 
To roaſt Olives on-4 Leg of Veal. | 


Cut a leg of, veal. into-thin ſlices, and: hack: them with 
the back of a knife ; then ſtrew on them a lictle ſalt, pre 4 
- ÞZred nutmeg, ſweet herbs' finely minced , and the yolks of | - 
+  fome hard eggs minced alſo, grated bread. a little beekſys 


et minced, currans, and ſugar ; mingle all rogether, an F | 
i | 


ftrew it on the olives, then roul it, up in lictle rouls, 

them, and- roul the caul of the veal about them, roat # fas 

them, and baſte them wich ſweet butter ; being roaſted, F 

- + , make ſauce with:ſome of the ſtuffing, verjuyce , che prin | 

+ \ Char drops fromrhem, and ſome ſugar, and ſerve the olives | 

= Oi 
To roaſt a Leg or Fillet of Peal. 


.+ Take ir and ſtuff it wich beef-ſuer, ſeaſoned with nits 4 

neg, ſalr; and the yolks of two or three raw epps, mit | «gp, 
--- them wich the ſuer, ſtuff ir and roaſt i ; then make ſand} - full ; 
> --wich che gravy chat dripped from ir, blow off the fat, atif} itto 
give it two or three walms on the fire , and put to ir the} hert 


. Juyce of two or three oranges, I the! 
"= | To roaſt Veal in pieces. | gt -_ 
Fake leg,of veal, and cut it into ſquare pieces asbif} "the 


a 0 
OO 


7 
++ 
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F< a hens egg, ſeaſon.them with » dalt, ſome beaten 
cloves, entiil-ſeed ; then ſpic em with ſlices of ba- 
1 conbetween every piece , being ſpitted, put the caul ofthe 
Þ veal about them and roaſt them, then make the ſauce of the 
$ oravy and the juyce of oranges. Thus you may do of. yea 
; Wkreads, and lambſtones, 
+ To roaſt Calves Feet, _ 
Þ Firſt boil them render and blanch them, and being cold: | 
[ard chem thick with ſmall lard, then ſpir chem on a ſmall 


I ſpit and roaſt them, ſerve chem with a ſauce made of yine- 
gar, cinamon, ſugar, and burter. p 


To roaſt a Calves Head with Oyſters. 


$ Takea Calyes head and cleaye it,take out the brains and* -: 
waſh chem very. well with che head, cur-ourt the tongue, and* 
boil, blanch, and parboil the brains, as alſo the head and +; 
"tongue ; then mince the brains and tongue wich a little ©? 
ge, Oyſters, marrow;-or beeſ-ſaer very ſmall, mix with it” - 
three or four yolks of raw eggs, beaten ginger, pepper». * 
6 nutmeg, grared bread, falt, and a lictle ſack, this being: A 
4 done, then cake the calves bead, and fill ir with this compo» + 
lition where the brains and tongue lay ; binde it up gloſe- .- 
together, ſpit it, and ſtuff it with oyſters, compounded © * 
wich nutmeg, mace, tyme, grated bread, ſalt, and pepper * 7 
Mix all theſe with a little vinzgar, and the white-'of- an 


\ 


1 £88, and roul the oyſters in it ; ſtaff the head. with ir'as 3 
4 foll as you can, and roaſt ir chorowly, ſetting a diſh under” 
[4 to catch the gravy, wherein let there be oyſters, ſweer® - 
4 herbs minced, a litcle white wine and ſlic't nuemeg ; when 2 
q tlie head is roaſted, ſer the difhr wherein the ſauce is on the 

4: coalsto ſtew a lictle, then put in a piece of butrer, rheJuyce” * 
4:.9f an orange, and falr, beating ic up thick rocether, dith., - > 
by the head, and pur the ſauce to it, and ſerve ichot to the 
" table, Sepd- 


( 


= 
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Several Sauces for roaſt Veal, 
3. Gravy, claret, 'niitmzg, vinegar, butter, ſirgar; and 


ANSES. 4 | 
2» Juyce of- orange, gravy, nutmeg,/and flic'c lemon on 
ik. : 
3. Vinegar and butter. | ore 
4. All manner of ſweet herbs chopped ſmall, with the #6 
yolks of two or three eggs, and boil them in vinegar but- 1 
| ter, a few bread crumbs, currans, beaten cinamon, fughr, E” 
- and a-whole clove or two, put it under the yeal, with (0. | 
- cesof m—_ and lemon abour the diſh. 
. -  $- Clarer ſauce, of boild carrots,and boild quinces ſtamp- 
} ed and ſtrained, with lemon,nurmeg, pepper, i I 
| © ſugar, and verjuyce, boild to an indifferent height or thick- Þ- 
* neſs, with a few whole cloves. 


L FY ; 


T6 roaſt red Deer. 


"Take a ſide, or half hanch, and either lard them with Þ - 
+. ſmall lard, or ſtick them with cloves, bur parboil them 1 
before you lard them, then ſpit and roaſt chem.”  * 


Sauces for red Deer. 


» 1-'The gravy and ſweet herbs chopped ſmall and boilt 1 
; together, or the gravy onely. 1 
Þ  2-Thejuyce of oranges or lemons, and gravy. 4 ! 
3- A Gallendine ſauce made with ſtrained bread, vined] be 
| gar, Claret wine, cinamon, ginger, and ſugar ; frain icant Þ Vit 
Lhecing finely beaten with che ſpices, boil ic up with a few 78 
bole cloves, anda ſprig of roſemary. + 
-4. White bread boild in water pretty thick without pi" 
E '-ces, and pur to ir fome butter, vinegar, and ſugar. YL 
LOYE you will ſtuff or farce any veniſon , ſtick chem with"%u 
| toſemary, ryme, ſavory, or cloves,0r elſe with all-mannet 


= 
: 
= s \ bd 
f 
_ 
= 
e 
© * 
= 
= 
G = 
. . 
- 


Rn MY *_- - 


= Us 


- G_—_—  —  ——_ b 


Þ The Art dn Myſtery of Cookery. 145 | 


| fueer herds , minced with beeh-ſuer, lay the caul over, - 
toſor half hunch, nd ſorout = 37-20 > 
0 5 : T n roaft-Pork, with the Sauces belong ng we 8 
Fake a chine of Pork, dram,it with ſage on both fides 
being firſt ſpitred, then roaſt {t ; thus you may_do.70f any 

:other Joynr., wherher chine, loin, rack, breaſt z or 
F pare-rib , or Harflet of a bacon Hog, being ſalted a nighc = 

| 0rtWO, | | ; 

PINS a #1: + SURE, OF 

I, Gravy, chopped ſage, and onions boild together with 
x one pepper: | _-;, .” 

| 2 Muſtard, vid ar, and pepper. CELTS * RR 
I. 3- Apples pared, quartered, and boild in fair water,with*” 
Þ fome ſugar and butter. | 

4. Grayy, onions, yinegar, and pepper. 

To roaſt Pigs divers wajes with their different Sauces. 


: 


To roaſt « Pig with the Hair on. ps 


F Takea pig antdraw out his entrails or guts, liver and - | 
Tights, draw him yery clean at vent ,- and, wipe him, 
cut off his feer, traſs him, and prick up the belly cloſe, ſpit. © 
'F % and lay ir cothe fire, but ſcorch ic nor, being. a;quarter - 
| waſted, the skin will riſe up in bliſters from the then, 1 
| ith your knife'or hands pull off the skin and hair, apd .. 
'F Fingclean flayed, cut{laſhes down to the bones , balte it 
*Vith bucrer and cream, being but warm, then bread ir with 
Egrared white bread, currans, ſugar, and ſalt mixed toge-"; 3 
F **r, aud thns apply baſting upon dregging' till the body .- 
' de covered an inch.chick; chen che mear being throughly _? 
FT 'oalted, draw ic'and ſerve it up whole, with fauce made of 
3 2c vinegar, whole cloyes , whole" cinamon , and ſugar 
F Þvild co alyrrup. Sr 2h 6 "5 


M © Other= 
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You may acke a De; Og a - 2, Fn 


- andſome ſweet berbs minced faall; a litele: beef-ſuct alſo 


| 


- minced, two or three. yolks of raw cggs, grated 
K. - cuirrans; creams, i; vir , &c. ny 6 
ich flower; bread, ſi ſugar cinan citarnon, the't vormeg, Gi.” 
= ra a French way. --. .. 444 |: 


-- Take andſpicic, the Pig being ſcalded and drawny FL 

- lay ir down tothe fire, and when the Pig is through wan, | 
take off the skin, and:cutir 0 rhe ſpir;;' heroes, | ith- & 
to twenty pieces, more 0r | F as you. rey e 

_  ſofne white wine, and ſome ſtr =] 

4 Wottran-onies or che eced very EOS — i 3 

+  pedcime, ſome pepper, grated nutmeg; and ewo of three } h: 

* _ anchoves, ſome elder vinegar, « little butter, and ſome gia 

-vy if you have ic; diſh.ic up. with che ſame liquor ig ||| » 

** ſtewed in, wich ſome French bread in flices under i it, with | 

+. - Oranges and lemons upon Ki) ; " 


; To roaſt 4 Pig the plain way. 


”.  Scald and draw it, waſh jt clean, and pur ſome ſage 
J rate! ick it up and ſpit it,. roſte ic, and baſte ye 
® alc ic ; being roalted fine and. criſp , makss 
A "p54 yp AE; ſageand cotrans well boild in vinegar, 
+ and fair water, then pur to them che, gravy of che p Pi8od "8H 
Þ 7 va red bread, the brains, ſome , vir and 

3 eſe a walm or two, and ſerve the-pig on his anc ' 
wich 4 little beaten butrer. 


Tg roaſt a Pig otherwayes. 


Take a a Pigs ſcald and draw it, then mince ſome ſwe 


herbs, cicher ſage or penny-royal , and roulit upinad 
wit. 1 
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rick it up, in ie pigs belly and roſte 
x = as 246g ng ci | 


in a—— 


iS 4. 


| cream, fill hi andthe g 

- up, roſte it an þ tens ofe 1s roaſted, 
I wr onthe juyce of 'a letwors,, and. 2d" " i grated” 
bt RN — G 


and ſpices. 


- Hard ©gI 
the pig-W ſerve i onthe ſauce.* : 


| . Torofe Hares? with their ſevergl FORD ond ARA | 
| --Takea bare; flay ir, ſer it, and lard ir finall1ard, 
5 tickir wich cloves and make a pudding its bis -betly with 
'} grated bread, grated nurmeg, beaten cinamon.. fake , cur-" 
| rats, eggs, cream, and ſugar ; make it. good and Riff, fill 
 fichare and roſte it:if you would have the piling oren, 
juyce of {pinage, if yellow. faffron. | 


$ 4i6e: 


Beaten cinamon, purrnegs, ;Binger: peppery boild pruties, 
'$ and currans trained, muskefied bigkert- bread beaten into © 
a, ſugar, and cloves, all boild ap as thick” as mers > 

el - wh 


To roſte a Hare with the «kit on. 3 | "3 


Draw a hare. (that: is ; - the bowels our: of the badly) | 3 
Wipe tclean, and make a farſitng: ot ſnbog of MEET s. 


- fine grated manchet, flower, and ci 
" and thick, froth it up, and diſh it on ſauce n ; 
.- bread, claret wine, wine vinegar, cinamon,. hs 

{ andbarberriEs, boil ir pp: to an fndifferency. EMERY 


| \ Several $ auces belonging t0Rabits. 2 try 
*\ Bo Begtenbutter, andrub the diſh with a i F ot 


lick. :. 
? Sagd and parſley minced; roulir"in a ball "_ 
EZ hotter: lad Al che belly wich chis (tufling: is: | 
© 3. Beaten burrer with lemonand'/pepper. | + 
4. Inche French faſhion, onions minced ſmall and in | 
a oo led with muſtard and pepper. 
e rabic bei ua waſh the belly wich wp | 
vy pr matron, and to it « flice 6x. ewo of lemon, "> 


To roaſt Woodcocks i in the Engliſh Faſhion. | £: 1 £1 
Firſt pull and draw them., then being waſhe anderih | 
-roaſt chem, baſte them with butrer, and ſaye che! 
'then broil roſtes and butter them, being roſted , 
them with bread and flower, and ſerve them in a clean 


. as ws Tk 
. _ 0. - 
ob 
=— 4 . 


'on the toſte and gravy. i 
Otherwayes m the French faſhion. y » 

| Being new and freſh killed that day you uſe them, pulgs  - 
, > truſs, and lard them with-a broad piece of lard or backs "06 
|  pricked oyer the breaſt: being roaſted, ſerve them on © 
broild roſte pur in yerjuyce ; or the j ayes of orange with " an 


the © Bravys and warmed on the fire,” 3 F 


7 Fraud Waſte if Godkery, "ag 


Za: one roots 


ſu FAA An He gn? EY 
| Hen fall of and rot; 
I Wh [uteuntt up 48 -the brauns-in- thin, 
es, ſave the wings whole, or notmince the brauns, and: | 
we-che rump with the legs whole; ng G 
4 little falc.- | 
a-minced: letwdtht 206 put'ic iorgthe gravy < 
moment ST ; 
| thighs, wings, and rumps abour. it. Garniſts the diſh with: | 
| Femoa ured andre hem opener 
7 ' $abte with Oyſters and Baton. . 


| > KETaAS parboild. and clenged from the. \ 
[= mingle them with Ne nin "JW 
ſweet marjoram,, fill the pullers belly, and roalt it, as 
+ allo two or three ribs 6fintertarded bacon, ſerve i it it two ; 
4 picces inthe diſh with the puller , then-make ſaucerof the - 
23 gravy, ſome of che oyſter liquor, oyſters and juyce of ora» * 
© ges boild together, take ſome of the oyſters our —_ the pul=- | 
| |=6belly, and lay on the(breaſt of ir, then purxhe kao , 
+ -&with flices.of lemon, ys nent 3 
Sauce for Hens or Pullets to prepare them to wor ol 


- Take a pullet orhen, if lean, lard; it, if fat, not not-;or ind 4 
either far or lean wich a piece or. {lice of bacon oyer.itand. * 
+ apiece of incerlarded bacon in the belly , ſeaſoned wich 
. ” mtmeg and pepper, and ſtuck{with cloves, | 
«> Then for the ſauce. take the. yolks of fix hard eggs min + 
+ cedſmall, put co them white wine or wine vinegar, butrer, * 
| "andthe prayy of the ben, Jjuyce of orange , pgpper , ſts 
«8 dif you'pleaſe adde thereco wnſtacd, IF 
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gs ; o : j F # 
- 1. Take beer, ſalt, the olks.of three hard eggs minced Þ} 1s 
- ſmall, re bread, chree « b four ſpootituls of gravy; and | 


pps 


almoſtboild, pur-in the Juyce of /two:or three ori. Þ ©. 
"4 <a pRare Ace me with lemon-peet' firef | bn 
Feds <4 : a7 ak 
\ 2 Bedccn bitter with jayice of lemon Se-emnagns wie Fibs 
+ Or claret wine. I w: £ * 
- "3. Gravy and clarer boild wi a piece an otida, 4; + 
| nutmeg; and falr, ſerve iewith the-ſlices of- capers k 
mons, or the Juyce in the ſauce. + 8X 
©. | 4+ Or withoyſterliquor ,-an anchoye or two, narney 
- and gravy, and rubthe diſh with a cloye of. garlick. 
| 5. Takethe yolks of hardeggs and lemon-peel , mines Þ} '- 
- "them very ſmall, ai ew them in white wine fade L 4 
| Ftavy of thefowl. man 


p Several l ſauces ' 07. roſte STI 


- ©'F. Gravy, andthe Juyce or ſlices of orange. F: * 
/2." Bitter, verjayce, and gravy of the chicken ,. or mt» F* ' 
; ton gravy: ; 

- © /3. Butter- and vitiegar boild together , pur co it # little | 
F ſugar, then make thin ſops of bread, lay the roſte chicket | 

- onthem, and ſerve them up hoc. | 
4 Takeſorrel, waſh and ſtamp it , then have thin ſlices 
- of manchet, pur chem in adiſh with ſome vinegar , ſirgit- 
; edforrel; ſugar, ſome gravy, . beaten cinamon, beaten but- 
- ter, and fome flices of orange or lemon, and ſtrew chereof © 
_ ſome cinamon and ſupar. | 
EJs Take ſfc'r- oranges, and pur to them a little white | 
& wine, roſe water, beatetr mace, ginger, ſome ſugar , add. 
- batter ;ſzt them on achafing Git coals and ſtew them; 


then have ſome {lices of -manchet round the diſh finely 
cats 


> 
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- att. 


tay the dtickens being roſted ontheTance, 
14g jt ono, cre ine, gravy and(att boild up. 


1 ? _ does Lg TOES = 


+ tied Bar 
ge "md"an onion. Rewed eogether 
(=o I 
F —_ ine leayes put * 
£ " inclarecwineand ſalt, boild mt, 65 ſome burter and | 
; , gravy-. D153 11611 ado: 

*5:- Snverareer and jy of orange bear rogetir, and | 
made thick. | jr G34 6 PUB 
odirartbeaondbeitdinttarecnintamot 4 hen 


C | | putey icrurinag  ſugat, gravy: of thir-fowt;> am « lick: : 


2 Or gravy of the pigeons onely. 506k "2 
| Faces jc Jor al manner of rodft_ Land' Fowl ,, 4 Turkey, Bu 
© - . far, Peacock, Phedfant, Partridge, &c. 


L . Slic © onions being boild , ſtew them in ſome watee, 
1 RE , ome grated bread, and che gravy of the fowl. 
1 ake ſlices of white bread and boil themin fair water. 
- with two whole onions , ſome gravy , half a grated _ | 
-, meg), and a little (alt , ſtrain them gogether (2 
ſtrainer, andboil icnp as thick as water _ — "_ 
toit the yolks of two eggs diſſolved wi the juyce of ewo 
oranpes, &c. 
3. Take thin ſlices of manchet, a little. of the fowl, 
ſome feet barter, grated nutmeg, pepper; and alt , ſtew 
=> togerher, and being ſtewed, pur in a lemon minced with | 
peel. | 
4+ Onions flic't and boild in fair _ and 7 little ſale, 
| 4 a. 


ISS IS” It 


"The Apis © © OK: 0 


* it.in fair waters. and being boild ſomewhat. thick 
© ſome white wine, wine rinegar roſe,or eldervi "Ne 
» gent butter, &c,-::43 - 
s Alpood pllaad combe of mancher, Las Gen | 
\ "togerher wich » Singer , and ſalt, ſtrain then * 


FEE SS SENT rags; "boil it i pony 
thick, 


Sauce for 4 fubb 07 fat Gooſe, : 


The gool coſe being ſcalded; ;drawn, and truſt, pe 

| handful of falt_in We belly of it, roſte jc, and make ſauce © 

 - with ſowre apples flict, and boild in beer all to-maſh , then 

+ put to it ſugar-and beaten butrer. Sometimes for variety | 
—adde barberries and the gravy of thie fowl. « 

| 2+ Roaſt ſowre apples or pippins, ſtrainthem, and i 1 
©. to.them vinegar, ſugar, gay , barberries , grated bread;* 
beaten cinamon, muſtard,-and boild onions {tminedand 

Z pucr £O it, © 
| Sau | 


7; An au ery FR ers + d 
xJ $4 F To wind 2x2 td 


"VHIICIC wiv Ne 7, 

: F = axe | 46 * "Saif for" + piahy nome 1 —Y | 

+ _ Orion fie Wopeotbr; dice  boild ild ir A 
wine, ſtrong broth, !ſame gravy, mined py 


ſ== ſerve ford diver ns org piggy = ; 


|} % th 5 ne fomhs ny SACS « 4519981 0146p Hf 407 © "Wh 


©” Slntt fo at's wil Ht the FHanhf as 


's 1.Vi ar and ſugarboildto a ſyrt pon. _. 
| f anogmengman tap tim 'O . ol qoft ,HDBRQ 1 
4 2+; Oyſter liquory gravy 6Fthe fowl, whejo onions doſl& 

J 4 '2 in i, nxemeg, and an Enters: If Jens; farſe and; lar thei; | 


5 Mile ont > 
* Salee for Pl inde of rea Seq Fowl, 4 Sven. Whepty VB 
1 £ , | SHONE» Sbovelor, Herns Biirern, ar Guepe0: 


© Make a zallendine with ſome wel pk bread, been, & 
| . namon an er, a quartern/ A 
; wine, : pint Pinger: s vinegar, ſtrain pd Que of mart 
* and boil chem in a $killet with a few. whole cloves ; in 15s 
| boiling ſtir ir-with aTpris of rofemary,addex/lictle red ſan- 
” ders _ boil it.as thick as water grewel., 


4: 


"fa 4 


"- on IGT © 


9:1 :o048d bros 5 anal 
"Sj of ry i ng hen, arid five,” t 
fy bi » F- _ mute divers ſarsgof, Vs anegare .. | C 


Tate p604 white wine, an! «firkic betffull;oralkd 
= COINS: ,an6 ſet it ih ſore hot place i 
_ Mor de theleads of a hotſe, or gurter. 


FR”. you would Yefire to make vinegar in befte; pu fu 


Tr ner 


.ſppedy,. MN GANEDS! ancartheh por 0 
E picker, Ropthe momnitke ece of palte, oo 
F Teen & an hour, Andic willy 

| 'Or not boil it, t into it a beer root, welkans i 
Hey ric, aol par imoirn bo ſlice of batley bread li 

| the oven, of the blofſoiis. of cervicesin their ſeaſon, 

&yt in the ſun ina glaſs lafs veſſel in che manner” of roſe 
vinegar, filſu; up the ; FAR [Aer wihe vitiegar, whites 


| The wihe, are the fu, or ins chittitiey by 


” wh HS 


© To hike Finerar of. corrupt Wine.- | _ 
_ Boil it, and ſcutn it very clean, boil away one third part} , Take 


WI _ PE A 
; np ge wherws), 
-Tak nn 
road to cool, and being cold pur barm to'ir, | 
; incor, E ns (top foe firkin, and in. It in 
then take four or five handfuls of beans, a ; 
or" pat 4 being ent tik 


15-3 1 qi) 1 09 bs 1977} 199 2oiod bi1R 
oe Vinegar, gs 


| Keep Roſe dried, Qr- eried Elder-flowery,put them inco 


TT pos or uot won write upon 

i the Tun; byt | 

en the vinegar is ont, pux in ore flowers; pur courted - 
ad fill chem up wich vinegar agains! fyy 236m: 2 0 © 

5. 2.91015 220222 bas 3 161} aaared : 

E: ad Pepper Vinegdts ; 160 A19Up b18flum 

|. Purmivle pepper in a ine clork, binde irup and pur it 


"fog yelle] or _borrle'of vinegar r che_ ſpace of eight 


9/2 e3=<S 


4 | rigs for Digeſtion and Health. ©: 


* Take eight drams of ſea onions, a; quart of 
4- "i mucit} pepper as Onions, mincy and TOE: 


l = 
"* 


T. To make firong Wine ﬀ Balls... 
Take bramble briers when they arc half ripe, drp _ : 
bd an 


nn | EVE | 

hed bY vor mire. oi blo9 | U98 003 off 8 
mA «6: has M -Togmake Behier Lg 46007 4 ot 
2 bz wo 16240! 6 4p! 2v4 KO $611 BART 513 Att Fl . 


bag. « 
| pMltir with Rampodie 4 
Heavy 11 > AEGEAN or bog 


OI! ! *"T nas phrmigs = 


nan 5 $373 4 IIitW. 29. 2%? S gk 1337.40 


, wine vitogar ; ane dei 

it cloſe covered, Or gri 
— ora withi-cannon buller. 
5-39 bot gt 3: 2hgtd porn fates; 7: 
= 9773 TR2%71197 jets | - _; 

ir wich grape-verjuyce » common verjuyce , tale F-" 
beer, ale, batter-milk, white wine, claret , or juyce oF 
[Cs, $440 1 «4 

(28780! 


LMuſtard of2 Dijon, or F rench Maſterd.. 


The ſeed ng cleanſed, ſtamp ic in a mortar wich vine} 
gar and honey, then take eight ounces of ſeed, two ou. 
ces of cinamon , two of honey, and vinegar as niuch My bo 


F.- 
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muſtard not too thick, and fep it Hole | 


$eJIC 


Tv =4 «21 vega i m little Loaves or 
* Cakes to Cc carr) in ones "Pocker, or to keep dry for uſe. at 
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2% \s Babs Ar JOHN 2 wift 
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S830 Toni als rand Fain if be Componts; E! 44 6 
*Ake a cold: roaſt capon a and cut it into thin 
-. ſquare and fimall, (or any other roaſt meat, as chick 
en, mutton, veal, or neats tongue) mingle with it a lite 
palcgagpat en ons x —_— lerrice asf 
as the capon, mingle alle 
of. a clean ſcowred diſh. 
| eee lgabeaſtos, 
led muſhrooms, 
—_—_ blew 


- % 
4 


I hen garniſh” che Ne with ers of 0t 
preeFie ow, Then gun or in {lices, oy! and == beaten 0 
gether, and poured on it over all. 

"On fiſh dayes, aroaſt, broild, or boild pike, boned, 
being cold, flice it as abovelſaid. 


Another way for 4 grand Saler. 


Take the' buds of all good fallet herbs, capers, date 
raiſins, almonds, currans, figs, orangado. Then firſt on 
lay it-in a large diſh , the herbs a. finely picked wh 
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a fning chem in a clan napkin, then lay the other 
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© Theyouoge®t and ſmalleſt leaves of (pinage, the fnatieſt. 
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er being finely carved, oyl and yinegar; and-the did: 
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4 Cue ogemomanirenaey, ra garniſhthe diſh brims with bg. FUL, 
. rage; or:cloyeJclly-flowers. - :Or otherwayes with ja | "= 
excumdetopecs olives, capes, and raiſins of the fn, | up -Be 
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"Al forts of goodherbs, the little leaves of red ſape,t 

SITY acinar - - ow of picked 
l you and ima leaves -of ſpinage, 
abs f- burner, the fralleſt leaves of lertice, whit 
dcharyel all finely picked, waſhed, and ſm gin 

4 or clean'napkin, and well drained from the w 

8; rank, .diſ-it-ina clean ſcowred diſh, and abour th 

= - centers. capers,, carrans, Olives, lemons carved a 

-_ bold beer-roogs caryed and flic't, apd Giſhed 
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Take corn-ſall rampons, Alexander-byds , pickled 
F, muſhfooms, and make a ſaller of chem; chen lay che cot 
| -faller throagh the middle of the diſh from Gdeto fi 4a 
-. oeatheorher fide rampons, then Alexander bads, aoÞ 
 theietherfour quarrers muſhrooms, ſalt over all; and i 
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ſmall (aller or young letrice mingled c 
En mated gn and picked, with ſome capers. Pile it or Is 
Fo) ve lay. aboixt the cette olives, capers, 


Neſs corned orange and lemons, of in 


——__ and ſalt run ap yargar om 


- 
k <1.% | 


Sernges. © 52113 11 


i 5540 


| TEST pt /ind in 
| ſonie finial! faller, GUESS te ſoſere nd 


a= 4 4 * * 
FO 2s 2 am HAI QLD. 5 > i 1 Gay x 


43+ "Anger ids: 5300 _ 


ofatrr per oa _ ns and i ex 
eas -\2v% L 


Sallet of f gamer rae... 


1; | {Bei finelyipicked ſhort, well n= 


; diffi round ir 2 fane 


"7 


; Fs mon: un pli "COD K: = N "7 


orange noun 


I rc nd the capers and currans 4 " 
(eryeir with oy! and vinegar. {hl 
| T'o pickle Shnifhive, Broom-buds , Kithey ; oj 
Peaſe, Purſlane, or the like, . 
| Take e pkies Vp pick the branches from the 
it in a pot of barrel, and on 
Eine of vi white or bay-ſalt , in the boiling ſcum jag pl 
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i; being boild and cold pur it ro che ſamphire; 
IIA you haye any 
it, take and boil itin fair'warer, bur firſt let t| 
x boil before you put it in, 
"Ypreen, let it cool, then take it out of- 
| Were bain or doable viol with a hroad 
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a| yg wine vitegar to it, cloſe it up cloſe and keep ie... 
ff OtherwaJes. 


i Pac ſamphite in a braſh por that will 6gntait it; and puff 
" tot as much wine vinegar as RN EE 
zen uric up in « burrel wich wine vinegar ofe on 

l, and keep it for uſe, | 
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\| Picklethetn with ſalt, vinegar, whole EE x 
nn Sulhotaahenely fair water, andſoine hews 
re leaves, and barrelthem up eloſe.in 2 barrel. _ 
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1 1: Take quinces not. cored nor pared, boil them in p 

; pg tender, eh ram ah, o a barrels. 

l ks or, and cloſe on 


and boil them with: whice ks he OI 
{cows coamon, and ie ginger br! thew upand 


'F $-ltithe juyce of brexc apples, not ord; bac might, 
act op raw, "WP 
4 + ln whice wine barrel!'d up rains! - 
+5- Being pared and cored; boil chenjup is froce ws 
T7 , keepehemin a laved pirttinetbty canereds®: 
[bs them and fave the cores, cut ſome of che-2rabo 
5 ; and boil them after ay a quirices bs parboifd 
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1  takenups: then boil the cores, and: Oae'05 then Jl 
' ces in, quarters, the liquor bein boild, ftrain it thogouiy 
- ſtrainer, put in abe arte! avi che quinces,andlk 
; the barrel. 4 MN: 
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Boil chem i in water rand fl, and | puckemn nicul 
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To pickle any kde Flowers.  /) or = 


q _ Purthem i into.a gally- -pot or dophle glaſs, wi das: a 
- Tugaras they weigh ; fall rhem'up wich wine vinegar,zy'} 
|  Pintof vinegar a pound of fiigar, and apound one | 
ſo keep them for ſallets or boild meats in a double g 
- _ over with a m__ and leather. * 
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£ Wer them and put chem i in che jayce of crab-chertity 
grape verJuyce, or. __ ___ ond then bat 
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aig nes op”: sallers; us + Plater, Comſlipe; _ 
Ty $ Primraſes, 4 Burrage, Bugloſs, 6 *- 


weight for wei gbr'of ſugarcahdy, or doublere 
” Hl ar, being a fine, ſearſed, and pur-in:afilve 
- Biſh with roſe-water, ſer them oyer a charcole fire, and {li 
tk filver ſpoon till they be candied, or boil then 
candy firrup-height in a diſh or skiller, keep them 104 
| eyphceſor your uſe and when-you uſe them for {alle 
7 2p arendan era diſhrhem. Sh 
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7 be ſerved ſimply of themſelves, and 
are boch good and dainty, yer for better curiofity and the.y- 
gan a table, you: may thus uſe then; * Ie 

\Firſt»if youwould ſer Le rgyer, 0" that you know | 
or have ſeen,you ſhall take the pot of prafers'd gilliflowers, 

* and fairing the oh dfourd naſires le ro' the flower, you ſhgll * 

ic forth; and > brag ſhape of-a-flower with a -/ 

ſtalk, make: the ſtalk of the flower, and che dji- 

- menſions oe make ws and branches withthin ſlices of cu ©. 

e leaves in true proportion were nk 7 

—_ thus you may ſet forth ſome blown, ſome - : 


F -inthe bud, and. ſome halt blown, which wilt be very pretty 


F andcurious, if yellow, ſer it forth with cowſlips or pritm-» 7 


. roles; if blue, take violets or burrage 3 head chus 
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To kg manner of Carbonadoes «lt BY 
Gf Pk or Fowl; as alſo all manner of ] i 
Rid Meats "of F leſb, Collops and Fog, Þ 

E "with the moſt exquiſiteſt way of mah 
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eines Chine oy Mutton 


- A ke achine of matron, ſalt it, and broil ic on 

—R ber; or toaſt ic againſt the fice , being Ar \' | 
[it; apthecad with foe grated manchet , anc ei . 

gravy onely- "0 


Tocarbonado 4 au Afutton. 
| Takes ſhoulder of mutton, py roy m} 
- alt fave he ry, an 7 gf being 
| make ſauce with bucrer, vinegun, 
» pepper, and.muſtard. 
To carbonudd z Rack. of Mutton, 
Cut it-into-Neaks, ſalt and broil them on the embers, 


| and being ſoaked, iſh chem and make ſauce of goal 
” muttan- gravy, i ok a oo Jayce of « F 
: 4 freegy 
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ebeilcad dog tne 
 vinegar.and pepper. 0b 93-bns! nw eg Y 
hp: pan as. you: dothe half. banch, bread Y to 


WE gravy: iN 
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\ Fakethe ſtones, parboil them, -then, miooe them ſmall, . 
ſeas two beldes: ing thay ahh Game 8 
&hearen cinamon, pepper, =.) app Oey, 5 


it when- it is ir then fry 
k i= them with a. role-water. * " 
"Thus may you drefs calves or lambs brains, Wo 


Fo carbonadg Land or Water Fowl. 
> Being roaſted, cut them up and ſprinkle chem with Cle | 


, en {corch and broil chem, and make ſauce wich vinegar 5 t 
| and batter, or Juyce of orange. Te 
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To. broil Racon.on NS 


|. Make the faſhion of two dri Ne: 4 
 nqpiioopt eng. cep. porch 2205s oi 
| lane bacon 'inico'flices _— 
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on pets';-r put | 
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To broil Brawn. 
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Car a coller into fix or ſevenſlices roundthe coller,/ 
lay it'on a plate inthe oven » being broild, ſerve it wit 


Þ cect oc orange, pepper, gravy, and beaten butter. :B _ 
| To fy Fggs. | F. 


"Take fifteen eggs and beat rhem in a diſh, chenk haye 
-}- terlarded bacon cur into ſquare bits like dice, and'fry rhe 
" nithchopped onions, and put to themcream.,nutmeg, cloves,” 
| cinamon, pepper, and-ſweet herbs chopped ſmall , (or no © 
|} derbsnox ſpice) being fried;ſerve theme a clean diſh-wihy 
"|  fugar and juyce of, orange. "> 
To fry an Egg a: round a 4 ball "185% 
Take a broad frying poſner', or deep frying-dan.,' _ 4 
three pints. of clarified burcer or ſweet ſuet , hear it as 


bot as Fyou do for fritters ; chen take a ſtick and ſtir ix fl i | 
- run 
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» pint of ſack , a pine of ale, ſome ale rats | 
SE" lks and whites beaten very well, the 1 
all rogether, rhen purin ſorhe ginger, i, * 
xd fine flour , let it ſtand an hour or two, chen 3 
"and fry them in becf.ſaer CACNDE > (NP 
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* Take a quart of flour, three pints of cold 
broth) nan , 4 quartern of cinamon, a race of gin 
* ve eggs, and ale, and. ſtrain- the foreſaid materials ; 
| ws them ewenty flic't pippins, and fry them in fix «| 
=. Sometimes make the batter of cream, eggs, cloveunar, | 
——— ſaffron, barm, ale, and ſale, 


EE ww clawed as bee hy or musker by 
Otherwayes in the Irales faſhion.” 


1 Take pound of tice and boi in api of 
F | ing ſomething chick, lay ir road in a cledn di 
4 cool, chen ſtamp it in a'ſtone mortar, wich'a-4 Pot 


Fritters of: Spmage. Y - 


Ions _ pick and waſhit, then ſer on @ skillet of: 4 
fair water, an when igboilerh pur anche ſpinage 3 - 
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” Orhe fried Diſhes of divers farms, or Stock Fritters wt 
Italian - Faſhion. 


| / Take aquart of fine flower, and ſtrain it with | 

- almond milk, lev<t;white wine, ſagar, and ſaffron ; % 
Pryor foreſaid moulds/or dip clary init, fage leaves, wh 2 
bares of roſemary, then * chem in clarified butter. 4 


? | J Lutle Paſties, Balls, of Toafts fried. TJ"; 
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| Tie grated bread, cake, of bisket iend.and fat chake 
© ayed palte, A i” res 
Y Hit -g $655 2 Hagny : 


- - Othirwajes Paſties rÞy 1 5:3 COST! 1 
The twenty =_ or pippins _ coared, and 4-7 
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Y 1 bo bu mortar, with (Eph 


"of Wp,cinaion, fix ounces of. ſager, ih lictle pt 
| | eg moons gn ry them..." io 235 28445 
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7. a quatt of AFRFASdd; "whe ie With Hadi aj 
| white wine, roſe-water , ſafiron , and" , inak we 
”"thereot a pate into balls, etl , or :anyTur rved. 
ches, and fry them in clari 6d buttery a 
Wh trols, 2, 5 ; 
IM a i *fy Paſte our of- « Sninge Butter-ſquire« - 5 hike" 
| 3h quart of fine flour, and-a litele leyen, ditkc ET: 
aber; and pyt it ro rhe flonr', with ſome: whit 
+ vine, ſale; affron,” zyuarter of butter, and rwo-ounce 
* figar}; boil the foreſaid things ins skiller as chick aga h: 
4 padding, and in the boiling ſtir xt *continuaily's: being | 
beat irin a morear, fry irin-clarified/bucter, ——_—_ it: © 
9——_ bucrer ETON - at to wrt 
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we: : To make . 4 T anfie the beſt way, 


X ity S, and take away five. whites te | 
= be paths, ot good thick ſweet ercam , and (: 
7 = 5s Fonda a race of -ginger Fes fu grid th much | Wc 

7 1 beaten fines: anda penny white |. 

I vr all toperinr wich a little ſalt, ly a= 

-S e > aheare? ſome tanfie herbs, ſtrain ic into che cre 
MR ſtir all rogerher ;_ then take # clean brag | 

"pan, and'a quarter of a pound of - — 

| theranſie, and ſtir it tontimually over the fire wich a ſlices. 

—_ or ſaucer, chop ir, and break it as it thickens, and 
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, Toaſts of divers ſorts. 
fb 
J | 
1 _ Firſt, in Butter or Ol. 
"os fine roles or'round manchets, chip 
*Fand cut them inco toſtes, fry them in clarified bucter, 1 
| [* 1, or ſaller oyl, but before you fry them, dip them in 
{ Tater, and being fried, ſerve chem in a clean diſh piled one. 
gs A pUL ft another, and ſugar between. SA 74 " 
1] L Otherwayes. | 
; | Toſte them before the fire,and cun them over with but-» "| 
ſer, lugar, or yl. 
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4 Ee che yolks rolk ACS nas with > To ndhafe. | 
pint of cream, warm ig with a piece of butter as big 


PF wa; - i 8'nelced mix rhe eggs ern + 
 gether,:apdſea on it withnbtmeg ,, 
pat in a5 mgel.bredd as wil pars us cry = 
layonasmuch flour da will lie 00 2. IKE 1 
doy ble loch, wet if, and flour jc, tie it; Sn 03 
pt der nent, ſrc op ei mn, 
vetjapce, 06 Fagars * : or SY . ſi: 
95%. "gh Otherwajes. ws x iow, Ty | 
our, ſugar, nuemeg, alr, and ' "I 
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*, getber with a poonful of gum-dragon,, 2a - 
> ghtincoſe-water, ftrain it, then pat | a free, "an 14 
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| To bvil 4 Pudding as 2 20T 


Take'a pine of cream.or milk > and boil. ic wich 26” 
of cinamon, bei bould ler ic cool, "then pur. in iX 2 OW 
take out three, w and. beat te £885. 
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ES together, chen pur in ſome ſaga 
- and flour the cloth , heap » pur | 
ph 4 and. ferpe 


Px uns rooye "a 
: 5 = mpecrynernd rs away ſome of 
| " the whites and-work all to n take Raf then 
| ding for one ſide, and ha for the ocher fide, 1d make. yF- 
+ -round like a loah;then rake burter and pur it into rhemidd,” : 
andrhe ocher fide alofe-n the tdpy when the liquor boil, 
| tycicina fairclothandboil ir, being | boild cut itin b 
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quare of cream and-bodt'jr wich -mace'y; nat TR 
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fn od in with thecream , a title roſe-warcr, Hiwals uh 
-  aſpoonfulof fineflout , then take wxhick: 4 
© * andrub it with flour ; and tie the pndding apinicy 
” - bojld, make ſauce for it with ſack; ſngar , , and butter be 
# . up thick cogether — 54 ka yolk of an egg , then} 
, ſoin6almonds, fhee and{tickthe pudding wil 
'Þ ent, and ferape agar 00/@. 

"To make «green boild Pudding of ſweet naks.. 


Fe and EE an, ned 

| onely eighe yolks © 5 ſome .carrgns l 
| mon, ot Wo Rk end ſack pg aged” zmnroſs 4 - 
ET , and ſome fait ; boil it with be fi | 
(or nope.) Theſe puddings arc cxccticnt for! þ 
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ED 715, Hiod #ftm 0/5 tb to tittazd go ob 
Fake g:penny.white joafpurs fic: ornſt- nd(lctte 
ES ſteep ir in a quart of good thick cream:;:Warnmed; 
ſome” beaten nutmeg, fix eggs, whereof hut two whites, | 
and ſome ſalr. Sometimes you- may uſe boud currans's 0r 
boild raifins-- WI» 4 » $ 19 29711332112 al 
Iftrs bake, make ic x dire ſtiffer, ſoaverims de Lſſon; 
| ovfleti4 yes uſe beef-ſudt;0#:marrow'; (or: hether}) for - 
' #boil@ pdddingbacerthe'napkin'being firſt werred wth 
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Take a pineof cream, and boil itwich targe mace; {dl 
-  ntirmeg and gioper,, purina-few- almonds; -blanchebanl 
© beaten with roſe-warer,ſtrain them all rogether;,chen putts | 
F ro gie Jnger, grated bread, ſalt, and ſugar, flour 
* kinor doth, and pur inthe \ ing, tis it hard, and 
 inboiling water, (as youmuſtdoall puddings): deem 
it up with verjayce, burter; and ſugar; * - _ 
1 ,.Fo makes 4 bafl Puddrng in 4 Bag- __ 
Boil-a' pine of thick cream with a ſpoonful of float 
ſeaſon it with nutmeg, ſugar, and ſalt, wer checloathi 
fldariic, then pour in the cream being hor into the cloth 


and when it is boild, burter ir as a haſty -pudding. If = 


| well made, ir will be as good as 4 Cuſtard. | - 
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. : Fang "77h make 4 bafty Pullding otherwayes. 
IT” +... Grate a ewo penny mancher , and mingle it witha quar- 


Z NE aoing Fflod , nuemeg,” acid (ale, a quarter of ary 

|  oake -bucter 4 hea ſet it a boiling,0n 1 
killer @ quart+,gr-three _ Hood FF. 
it boils putao.the 
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of eggs, ſtir them rogether, nd when it is boild, ſerve it in . k 
 aclean ſcowted' 4iſh 7 and Rick-it- with" ſome preſerved. © 
oragge-pee! thja fliced, run ig mw wich heqeen hug 
ſeraping ſugar '* 
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and ferro ina diſh with beacen bucter, ſtick i 
es or, wafers, and ſcraping ſugar. 
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|Fak a pound of almond paſte , ſome grated Vickers 
foi, Cream, roſe-water, yolks of 2 beaten cidamon, _ 
ginger, nutmeg, ſome boild currans, piſtaches, and musk, © 
itin a napkin, and ſerve it-as the former, | 


To make an Almond Pudding i in Gilts, 


; \Tike a pound. of blanched' almonds ,. beat them very”. 
with roſe-water and a little good new milk or cream, *? 
with two or three blades of mace, and ſome ſliced nut 
Megs ;- when it is boild, rake the ſpice clean fromic , then © 
grate a penny loaf and ſearce it through a cullender , pucic 
tothe cream, and let it ſtand cill ic be pretty cool, then 
Putinthe almonds, five or fix oy of eggs, {alr, — ; 
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S ; To make Rice Pulldings nga. 
| *Bbil balf 2 pound of rice with three pints of 
; little bearen mace, boil ic until the rice be diy. ey 


fiir ir, if you do, youmuſt Riir it continually, ae 
burn ;- ponr y your rice into a.cullender or ſtrainer, th 
may run clean from it, then pat to ir fit 6 


whites of chree) bal pound of gr 43 


| ena roſe-water a 
| ok of beef.ſaer ret el geen feaſon it with 
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"or xd op and doing finely cleanſed for the apo 


and fill them, cur the gurs afoot long,” and -- 
quartersfull, tie both ends to oi. a ſpe emi in hol 
S water, a quarter of af hout will boil 
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Boil the rice firſt in water, then in milk, after wich ſaltit 


| Boi then take fix e "$85 », & grated bread, good Ro 
- matrow minced ſmall, and falt ; fil 


; the guts, putthem into a pipkin, and boil them in milkinl 
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onions, and ſweet marjorarh, | chopeth 
oatmeal, then adde to them pepper, penny ip 


lippers, 
To make 4 | Chiveridge puddings / 


Lay the fatteſt of a hop in fair water and ſale GA | 
them, then uke the longeſt and farreft 
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grate and” oullender ,; New milk 
5-67 of a _ de the ſmall, one lima | 
| bread, divige the in two parts, t take 
ſtore of herbs, tes ins df pk the- berbs.inco 

- one parc with nutmeg, mace; xnniſced) toſoanile, 
wy cream, andeggs, fllrhemupa _—_— T's: the'other 
-  partof ſort ce OR ERg?: 1 currans, cream; 


Other f Livoriege Pullings.” 2 210 


Boil a hogs liver” very dry-, arid whe it.is cold erate, 
andrakevas much ad manchck as/liver; fuft themchiowgh 
1 yn eaergey _— ———_— maee, a 
£ axmuch'of.all.che other ſpices;;haif a pound 
Mata and half of corre 1half-a pint of roſe-ne« 
_ terthree pound of beet-luct ns ſmall;  cight egy 
- « bacfour whites, -l: - 


A Swan # or 7 Gooſe Putding 


© Strain the ſwan or gooſebtood,) and ſteep with it olt 
©  meſil or grated bread inmilk or cream, with nurmegs;/ pep 


per. ſweet herbs minced, ſuet, roſe-water, minced letmgls | 


pee yery ſmall, and a ſmall quantity. of coriander-ſeed 
is for a pudding in a ſwan or gooſes.neck. 


To make 4 ſarced Pudding. 


Mince a leg'of-miitron with ſweet herbs , grated bread, | 
- - minced dates, ,currans , raiſins of the fan, a little. oran- 
- -Sado; or. preſerved lemon ſliced chin , | a few coriandete 
ſ-eds, . nutmeg, pepper, and ginger, mingle all. 


#4 4M 43/2: $1Þ2 hat ; ks. 
M643 20 1 -:n01 1: 2714808. 


TT grin it. be thoromly :cold , then, ] * 


=> vs TIER 


"we" 13G HEEL d þr $ (NE ; 4 * | "8.00013 


” 
LL  _ a oa a as —- OO PT 4 


wich fome cream and raw eggs,. and work it cogether 
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inco the form of dice, then mince ſome ſy « ni hd h 
pennitopal,” cammomile,\ winter*favory,» mitmegy. 
pepper, ſale work all Bhat Tn eats td 
cinamon, ſugar, barberries, ſliced tigs, blanched a ; 
fepoats of bee$-ſher finely mineed; pur rpchee: ; 
| guvof afarmutrofior hog well cleanſed, and.cut | 
| aalldooy; cetera x dolly rag 
wine-with: large mace; being almoft;boild 2 bayeifoine 
boild-yrapes in- ſin Kare and barberries! ; 
then-diſh them on French bread ſcalded ich the - 
broth of ſome good murron, OH. Wy them on gaee” 4 
nuſh of flict lemons. _—_; 
"To make 4 Pudding of wine Nm guts, OY bs ") 


Slieethe crumbs of rwo manchets, and cake baif-a pint; 
| of vice, and ſome ſugar; the'wine muſt 'be ſcalded>3:then+ 
| _ <p BS» and beat them with roſe-water>'+put "to! 
' themflicedda 


res, marrow, and nutmeg; gn | 
| and fall the guts to boil. £ T | 


Bread Pudding in guts. fs, 


Take cream and boil it with mace, atid mix __ mon 
with roſe-water, then take cream, pgs, n 54 
ſalt; and marrow, mixthem wich as much Aa >, = you outhin X 
fit, and hill the outs, /* 
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Take half 2. Z 
ſweet berhs chopped very'fmall. cinamon, pepper, | * 
- Jak nutmeg, cloves, mace. four egps, ſugar, and currans, | 
* baksit ins difb or'pye, orboil it in napkin, and:hinde ir | 
J hear ques; LA Ie i ſun 
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Bu - io half a pound of raiſins of the ſun, a hte | 
and cut into dice-work”,' hdlf a 5 pony, beef- 
minced, three-qunces of fugar, eight flic'c dates, 
+= musks twelve or fixteen lumps of marrow, ſale, 
pinr of cream, three eggs beaten with it, and pourr+ 
” red-onchit pudding, cloves, mace nutmeg,ſalc, and a pome- | 
_- water or a pippin ortwo pared, flic*tudnd pur in the bots 
- toi of the diſh before you bake the pudding. 


To make 4 French Barley Padding, - 


| - Boil che barley, and put to one quart of diakin a mat- 
_ cher prated, then beat a pound of almonds, andtrain them 
- with cream, then take eight eggs, and but four whites, and 


- beat them with roſe-water, ſeafon ir with nurmeg, mace, 
fale, 


%X 


= - wamaws cg £3 


\, 


4 


Th Ea 7 Cookery. OY 


b [| ft, od Alner cur, ſmall, mingle all 
i FT Eben» ns W 


$60 (89712 Fl br M7 bz 2118 - | 
099 "4 wks 1 {At Pali. ay 


YO amt of white boceds as mbokr fine lonry: te 


4 of-fout bur one. whice: and 

| _ _— thick as you would make pancake bus 
$* br qa ee putgg-17 | 
1 king baked | boo 

$ 5s Ry / FEY 

E 1 "Patboi lighes, inifice them wh F-4 

+ mb his them with 2 bread, om 

| Ch, ndrof-mater, and fill che guts. , | 
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Seaſon ic  withcloves, mace, ſaffron, fale, and yolks o 
and but five. that have whites , and ſome cream, to 


'the groarsin, boil ic itn a hapkin, or bake coral 
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three or four hours, tl 
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Take the biggeſt oatmeal, mince what herbs you þ 5 
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I chem up, not big at one end, and little at the otter, bur 

- them ty, and lay them again a ſoaking in fr water; | 
F before you binde them up, let them be well {Lerontieg 
oy of rwo dayes, and twice a day ſoak and ſcape 
water, then caſt them in cold fair watet, beto 
| - you tow! them up in collars , pur them into who clouts, | 
* orſowethemup with white tape. 
*. _ Or bone him whole, and cut him croſs the flircles, mals. 
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bulk firſt, a quarter of an hour before che oche | 
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nutmeg, ginger, and ſalt, rout them and hide ed 
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*tollars of all, and faye the head onely whole; or foult'S. ſs 
bur one collar onely, and the head whole. Z 


- 
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Seaſon the fides with beaten nutmeg, (gle, and giiget, @ f 


breaſt of yeal with them, being well d 
t&hours in fait water, boil it half wine and uit 6 
ter, mace, flict [ nger, , pariley; and fennil-roors'; o 
boild Teaye it'in this ſoute, and pur ſorts flic'c lemon 
with the whole pieces ; when it is cold ſerve: it 


* low,red,; and white Jelly, b barberries. flic' lettionh i = 


mon-peel, "Y 
"Or you niaytiiake but one eoflar of both the fide4td che 
binder quireers, or bone the two fides, and make but "tw 


fig in quarters or halyes 'or mike: of a good "EN 


*ſouce it with two quetes of white witic to as 8 
, pat in your wine when yout pig is almoftbe 
to it fouf maces, 4 few eloyes, two races of"flict # 
: ſalt, a few bay-leayes, whole pepper, ſome ſlices *s of 
on, 4nd Tenion-pes) ; before you boil yoiir"pigy” (6d 


» Fam F 
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ſides or collars why? Fnetmieg, (alc, cloves and ft 


To ſouce # Pig otherwafjes. 


Fea and AR RTR four quarters, bone it; vidle is - 
je in water 2 day and a night, then rout it up (liKE GY | 
with fage-lexves, lard in thin Nicks, andſone 
fnixed with the jayce of art orange, beater nuts hace; 
£7 roul it op in the quart#ts of the. pig very lided; 
md inde it up with taps, then boil it with is water. 
"is large mace; fic! c ginger, a liecle retionapeoſe | 
| "= 


ry 
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3 


' faggot of ſweet et herþs, and alc ;, 4 being boild pur it ina 
ke por to cool in the liquor ,- and: ſouce there'tiyb 
yes, then diſh it out on plates, or ſerye it in collars with *} 
* waſtes and ſugar, 


I77I 
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Otherwayecs. 
_—_ the fides-with cloves, mace; andſalt, then nal | 


| /pallons of, water a potcle of white wine, and when the 
.quor boils pur in! thepig, with.mace,;cloves, ſlic's ginger; 
0 falr, 'bay-leaves, andhole pepper; being half Ms: 
| the Wine, S&c- + 


Othe: | WAJer. 


| Kean the collars wich hopped age. be names, 
[- Peppes and ſalt. ... 0 


Tv Souce or Jelly 4 "_ ; the Spaniſh Faſhion; i! 7 | 


Pg being ſcalded, boned, and chined down 
oak the collars clean from the blood the 


18 collars or-ſides with che bones in ie z.then take .to' two N 


fo dry them ina clean cloth, and leaſb oy | 
 <$dez with pepper, falc, and minced ſage :.then iy 
F aryec 4: aide that are boild tender and WE 
.chey look fine and red, . pare chem, and ſſice' them, i 
end toend the thickneſs of a half crown piece; 
on the infide of the,ſeaſoned pig, one halt of tongue 
_ forone fade, and the other for che ocher (ide ; then make 
wo roHars and. bmde them up in fane; white clouts, boil 
then-asyou; do the ſouſt pigs wich wine, water, ſalr, {lic 
L —_ mace, keep it dry,'orin louce drink of .the pig 
/ brawn. -- + T 
If dry ſerve ic in flicesgs chick:as; a crencker ty 
* . theeollar, or {lices injelly, and make jelly of the kqpd 
| whereiwit was boild , adding to it juyce of lemony i 


# 


wan 3 a 6 an. _ «oa co as man oo. as an” an di. 
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5 om ſugar: ind wich<ggs, and run though. « 
l the 


ones in them, bone all the reſt whole, onely tho heb 6e 3 
of 2 13 3 DUST" op 


; cofter both ſides'at lenprh from end toend. 


Jeers. 
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- a gallon of: fait water.; when it boils(cum icy; 


| "Nic, four fennil-roots , and. four parlley-roots, ſcraped 


| with a knuckle of veal well joynted; and afterſert 


,andboil it to a jelly; chen rake ir "9 oy par it- into'an-. 


-twoor three ſlic'c mons, and-cover it clole, ſerver a - 


#5, 


How to divide 4 Pig into Collars divers WaYer, rither ſ 
Pig Brawn, or ſouft Pig. 


1 Cut a large fat Bore-pig into one collar onely,' et 
icwhole and not chine-ir, che head onely cut off.- - ++ > 
2. Take off the hinder-quarters and* burtgcks wich this 5 


3-Take off che hinder quarters; and make two collars, . 
hone all the reſt; 0hely cut off the hea atid leave it 
4; Cit off the head, and chine it through the backs" and © 


5. Chine it as before with the bones in, and fouce it in * 


To 'ſouce 4 Caper, 


"Take a good bodied Capon, yourig, far, and fins 
14; drawn” and truſled, lay it in ſoaktwo orithree h 


boilingin a finedeep+raſs pan, kettle, or largepipki 
four or five blades of mace, two or three races 


add picked, and 'ſalr. The Capon being fine and render Y 
boild; cake ir up, and pur it in'other on = or broth ; - 
put to your ſouced broth a whice- wine, 


earthen pan or large-pipkin,” pur your capon to it, with ; 


your pleaſure, and garniſh-ic with flices-and pieces. of Te- | 
he barberries, roots, mace, nutmeg , and ſome'of. the 
ye. 


P 3 | Some 
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amps condi cne gapan whole pepper, and a. tag- Fi 
herbs, bur that makerh the broth "oy black. 


EEESES fouce any Land Fow!, oh 
4 4 Breaſt of Veal, Side of Lamb , Or any _ q 
ue | Mutton, Kid, Famn, or Veniſon, / } / 


; oc breaſt of veal and ſoak it well. from the blood, 
MERID and ſeaſon the fide of the breaſt wich | 


». ſome-ſweer herbs minced i 
bo: corj b 


DS a -” =. 


minced leman-peel, and ſal 
: broad flices -of -ſweet lard over the ſeaſoning, 
i into & callar, and binde it up in a white clea | 
eek. par isinte boiling liquor, ſcum it well, ad: then © } 
+ pyt in flic't ginger, ſlic'tnnemeg, ale, fennil and parſley, 
gone $- being almoſt boild pr in a quart of white wine, and 
when it __ ite boild take it aff, and put in ſlices of lemony 
ewa lemons whole, and. a dozen- bay-leaves, 
wy Fecloſe covered to make the veal taok whice. 
s you may do abreaſt of mutton, either raulgdz/qr 
hehe baney in, and ſeaſqn them with nurmeg, pepper; 
at -s ; roul them, and bake them in a por with wineand 
pater, qrany ſea or land fowl. being ſtuffed or farced;and 
| vp-with bucrer afterwards, and'fervet} dry,or lard the 
e them, and rqul them. 


\ Ta ſdpce 4 Leg of Veal, 


Fake aleg gf veal, bqne ic and lard it , but fr ſealan 
and wh pepper, cloves, and mace, lard. it wich. great 
_ big as-your -- finger, ſeaſon the yeal alſo with 

alQoing on fale with ic; lard ic verythi 
Ro all _—_ of ſweet herbs minced and 
1 -S raul ie uplike a collar of hrawn, and boil, it or few” 
{inthe oyen in a pipkin, with water, ſar, and whice winty- 
> it.ina collar cold, whale or in ſlicey , or pur 's| 
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[ The Arvand Myſtery af Cookery. 1 2” 
the liquor; and-fill ir up wich bureer; or bake ir with butcer , 


 idarouh, jelly i it, and mix fomeof che broch. with almond: 
IF Nellie: in flices of wo colours, _ Ap ſerye it, 


f 1 +... Other jet, 


«Saiff-or farreategol veal; wich ſweet herbs minceds. : 
/ | kerb lacts peppergnumeg, and dale, coller it, and boil or _ 
| | MikPic; being cojd;/eicher ſerve-ic dry in a collar, or in lis 
| Gor in a whole-collar wich galiendines of divers fortss | 
orinthin {lices wich op! and vigepgar. - 

"00 you may dreſs any meat, veniſon, or fowls, 


-- : 


J To ſouce Biillocks: oy » 4 Flank, Bricket; or 
| | Rand of Beef, c. 


© | *:Tike abullocks check of flank of beef andy tin 

| t&r-{gle four dayes, then roul it as even'as you-can; | 
| theeollar be not bigger in one place then anorher, bait is 
, inwater and (ale, or amongſt cher beef, Hoil it very tons 

Ger ina cloth as you do brawn,andb tender d, rake 
| tup, and pur-ir inro a whoopto fallion ic uprighe 'an}. > 
rand, then' keep ie dry, and take it our of the _—_ | 
' erveit whole with muſtard and ſugar, or ſome conan of 
If lean, lard ic with great lard, 


"To collar 4 Surloin, Flank, Brichzt, Rand, or Forks 
| 746 of Beef, 


Takethe flankof beef, rake our rhe fi ncwyand moſt of -\ 
thefar, pur ir ig pickle with as much water as will cover it, 
md par; a handful of perer-ſale 20 it ; let. i ſteep three 
daygs and not ſhift ir, then take it our and hang ir a drain- 
iogin thoair, wipe irdry, then have a good handful of re@ | / 

fomerops of yolemary, ſavory, marjoram, and "tyme, 
ice as much ſage, mince " very [mall; then rake a 
P.4 quar-_ * 
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naman 
ib. « lictle- ginger, and-half-an -ounce. of 
- as nay wor a; - Fg mingle: them: 


-Y Ran omely it a collar; then take your ſeaſon- 


++ go _ binde ir faſt with packrhred,”patir into an exp 
$ '— \/poncl -or-pot, and putzapinrof clarerwine to'itian 
qnigh, andtwoor threeclayesof garlick, cloſe it up with 
A Ae fx hours enking 
To ſouce « Collar of Peal in the [ame mauner, or Ven 
; fon, Pork,,or Mutton. 


gnd; hangchem intheair one day, lard them (or. not lard: 
| hem with good big lard, and feaſon the lard with-nut- 


þ for {ns te the herbs and (pices, being: m 
= - and: roul up the collar, binde ir br and 


to {erye either in {lices or in the whole collar, anh'} . 
-.{t h bayes and roſemary, 


To make Fell fer any kjnde of ſouſt Meats, Diſhes," 
other Works of that nature. 


[Take fax pair of calves feet, ſcald chem-and-take an 
| fac berwixt the claws, and alſp the long ſhank 

y themiinſoke in fair water three or tour hours, and 
em in.two.gallqns of fair ſpring-water to: three quarts 
tock ; being boild ſtrain ir through a,ſtrainer, and my 
* "the broch is\cold take ic from-che grounds .. and- 

; "s into three pipkins tor chree lcyzral colours > $04 


-* Woh. ” bye 
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your beef, {plat it, and lay it even that it Þ- 
ah ſpices and ſtrow ir all over; rouirap 


of courſe-paſte, -and bake it in pom 


>... Take outthe bones, and put chem in ſteep inthe pickle. 
- -with peter-ſalc, as was aforeſtid, Neep. them three dayes, - 
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pper, and herbs, as is aforeſaid in the collar of beeh t 
ir | 


ina pot, being ſtopped cloſe, and , keep it-for = ; 
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may; and pur-ro-it-the whites of cighteen eggs ,.and; beat+ © 


 leafurely,” when they begin to boil overtake themoff;fev ir.” 
4 keep it for your uſe. 


© @juyce of oranges. 


 *7F« 


| Take ewelye feet, f1xears, and fix \nonts or noſes} beings - 
| knely ſcalded, and lay chem in ſoke twenty four hours, ſhall © 


lowered braſs por. or pipkin in three. gallons of liquors _ 


- andfour of, white wine , boil chem from three gallons” to 


- s « 
your pipki 
+ 

: 


** .* 
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in-a: quart of white, wine, and, put ſaffron in one, _ 
RS 0 irs rare. of ginger, ran.” 
coach pipkin; and cinamon 
ie ſpices beingheſt ſlic't, chenſer - 
fare, and melr thezelly::-rhen/ haves 
and balf of ſugarfor: each pipkim: bur firſtraks 


fearfine-ſagar being beaten » and pur; irin; long difh:00. +, 


yound 


K 


) 
» 


them well-rogerher with your rouling-pin -and” divide-iip = 
jnto three« parts , pit each/parr <qually; jnco-the ſeveral 
pipkins, and ſtir it well cogether ; 'thebroch being.almoſt \ * 
cold, then fet them -on' a charcoal fare-and fer few © 


coola litrle, run them through the bags once-or twicey and , - 
For variety ſometimes in place of wine , you may; uſe ; 
gapes ſtamped and ſtrained; wood-forrel, juyce of lemonsz 
| hk. 0 RT 3 

To jelly Hogs or Porkers Feet, E ars, or Snonts, | = +0 


s = 
a” 


and ſcrape them very white , then boil them. in a fair cleats © © 


ive quarts of ' water, three of wine vinegar, or verjuyce,' 


tour quarts waſte ; |being ſcummed, pur in an ounce of pep= 
per whole, an ounce of nutmeps in' quarters ; an ounce-of 
 Pinger {lict, and an ounce of cinamon, boilthem together, * 
#isaboveſaid, ro four quarts. &; i 174.24 
\ Then take upthemeat- and let them cool , divide them - 
mo diſhes, and run it over with the broth or jelly beinga. © 
firſt ſercled,cake the cleareſt, and. being cold purjuyee 
Wrorange oyer all, ſerye it wich bay leaves about the diſh, | © 
| Te 
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_ 'To make Chiftat Faly.”. | 
. Take ces ph of calves fort »- fd oft the-baie 
(co grey es Yr ewe, F 
or four times unde Frags then boilthemnew | ; 
_ ' moraiag ins. glazed in-or clean por, with fix quarts 
= fairſpring wacer, boil it and ſcum © clean, bl wy 
+ quarts or hore then. rain icinco a cleatiearthen pangy 
Lala cat levit betankd hen pare the droG romche boy 
tom, and take the far off the 2op- clean puc it ina lage 
of fix quarts, and put.it50:ic ewo.quarts.of old deve 
F white wine, the juyce of four lemons, three blades of mare, 
and two races of ginger ginger Mea; then mele or dilblie x, be 
| nary into broth, and ler ir c Then bav6four pound | 
+ hard dugar fine beaten , and\ mix it with twelve; _— « 
| eggs-ina grear diſh with your rouling pin , and put tines | | 
| ages to-your jelly, ſtir ic cogether with. a- grain of | 
- muskgnd amber rgree reeſe, pur it_in afine linen clout boundup, - | t 
* and-a quarter of apint of damask roſe-warer, ſerit a ſtew: 
&.- ing 6n a ſoft charcoal fire , before it boils , puc ina little 
| fg land being bod up take it, and lex it cool alin 
and run it. 


Other Jelly for ſervice of ſeveral colours, 


"Take four pair. of calyes feet, a konckle of veal, ” 

fleſhi2-capon , and- prepare theſe things as is id 
” wthe chriſtal jelly ; boil-rbem in: three gallons of fait” 
TF. | water, till fix quarrs be wafted, then ſtrain ir intoan catths |. 
= en pan, ler it cool, and being cold pare the-bocrom , and! " 
I& . cake of che far onche top alſo; chendiſſolveir again ine} 
-- brotly, and divide it into four equal parts put it into fol} wh 
- ſeveral pipkins, as will contain five pints a piece cach pin} ® 
E | Row pur Ra tends ſaffron into. one of them , ___ : F 
w” - 
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 Trachel þ heater with lug, Ao6hanges fn _ 
the ocher bis own natural whice /;alo;.to every. pipkin/a 

of. white wine, and the juyce of -cwo lemons. -Fhen 

X Wo the white jelly one race'of Binge ares and ſliced, 

dthree blades of large mace-to the red jelly two nutmegs, 

Þ mach in quantity of cinamon as ru , alſo as mach 

inger z co'the turnſole par alſo-the- fame quancity; with a 

 <\Aatog then to oo at revs IS 
{ne-ſpices and quanenty- Then: bave: eighteen whites: 

We, and rater with fix pond of :double refined" ſa 
| $#4+ beaten ſinall and ſtirred rogerher in/ a great tray of 
| nhs rouling-pin ; divide . it into four patts ines the 
= ſtir it-ro your jelly-broth, ſpice, an winnie; 


ingwell mixed cogether with a litele- musk and - 
ele. Then have new bags, waſtrchem firſt in warm wa- 
i; and-then in cold, wring them dry., .and being ready: 
Ing with packthread and ſticks, hang chem on-a ſpieby  - 
| Wefire from any. duſt , and ſer new earthen pans under 
'bem-, being well ſeaſoned with boiling liquor. - . ++ 7 
Then again ſer on your jelly on a fine charcole fire, = 
ktic ſtew ſoftly the ſpace of almoſtan hour , then m 
itboil up alittle, and take it off, being ſomewhac 
kun itthorow che bag twice or thrice, or but oneeif it! 
4 Fyclear, and into the bags of colours pur in a (prig'oF 
4 'vemary, keep it for your ule in thoſe pans, diſh irs you _ 
ke good, or caſt it into what mould you pleaſe; as forex- © 
anple theſe, 5 
, Scollop (hells, Cockle ſhells, Eggs ſhells, balf Lemon , or £6% + 
. mon peel, Wilks, or Winkle ſhells, Murkle ſhells , or moulded © 
ur of a butter /quirt. a fren 


— £2.25 + > RE 10-4 = BS 5 =, 


Ls. 


nas - Orſerve it on a great diſh and plate one artet | 
| 3 White, another of red, another of yellow , he ch A o- 

otter colour, and about the ſide of the- dith oranges inn 
q ' Peters gf jelly, in the middle a whok lcmon full of jelly 
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A Y} For the Stock, for ſeryice. Wh 
3 Ye Two pair of calren feet finely clzanſed , -the fi ad | .. 


-  whice wit, a quarcer of 4-pint: of- cinamon warer xy 


2 


i I" IE tt td 


finel y carved, dr eaſt-ont-0f &- wooden or rin non, Ke 
mw aqotirte roms aſſesfour otfive ina diſh, 3 On fi 


CA ———_ 


The quantifies. for @ quart of elly Broth for the true 4Y 1 
making of tt. _. | 
. ow cure of:whice' wine , a pond and half of ſug 
eggs, two nutmegs, or mace, two races of ginger, as ig | 
Tinamon,. two We ET musk and ambergreeſe, calves feet | 
ora'knuckle 0 


- Sometimes for variety, in place of wine uſe rape ver- | | 
juyce; if juyce of grapes a quarc, :Juyce of lanons a pint, | ,. 


* Juyce of oranges /a-quart, juyce of wood-ſorrel.a. quar, | fo 


and juyce of quinces a quart. 


How fo prepare to make 4 good Ry for Jellies aj, 
andthe meats moſt *proper for them, both for ſervice 


—_ folk”; alſo the quantities belonging 10 '# guar 


t: bones taken. out. and parted 'in halyes ,beily'f 
well-ſoaked in fair water ewenty four hours ,- and often 
ſhifted, boil chem in a bra(s pot or pipkin cloſe covered;it 
the quanticy of a gallon of water , boil them to thiet 
pints., rhen (train th2 broth through a clean ſtrong can \, 
into an carthen pan or baſon ;. when ir is cold-cake offtlith *; 
top, and pare off che dregs from thie boctom. - Par itil 
clea,well glazed -pipkin of ewo quarts, with a quart'd 


Wi 


ca of ginzer watery and as machof nutmeg waters a | * 
cle Wo liced. Faza have rwopoand of double® 
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——de :nwith eggs in a deepaliſh or baſon; your 
t ; new melred-4; put in: wichſogar, ſtiralt 
I; kd materials rogether,'- ic a. ſtewing.on @. 
:charcole fire the ſpace, of half an hour or mere, ve 
ll digeſted and clear run, Th 

;Take out f the bone and fat of, any ment for jellics.s forit 
tfhaio the Rock, -and is the mae er war 0000 
bite. nor. very Clear, 3 


Meats proper for Jelly for ſve or o rok: fan 


er- | . 7, Three pair of calves feet > 

a, | 42+; Three pair of calves free, akockle of veuls and a 

n, hem lbedcapon 1151/1 Ine bay coils ies 

43. 'One pair of. calves feet, a well Selbed;capan and 

fa pound of harts.horn vr ifing-glaſs, -; | [5.17 + 41 | 
: old cock and akauckle of veal. -.:; ----) et 

1 4 Harts hora. jel}y-ogely,or Wi apoulerey.r,4 $430 $2 

py Hy 2d bodied capgns, *; »535%} 76 79135 3 2XBR1 

; og: walt np, pe with acock oreapon.. Ft butaq! 
| bene hops leet £875, 20d faguts,. rw.) 3 Þ 
| ceps feer, lambs feec, and: calyes feet. Mie _ | 


o ' Weats forfers: Fally for '4' Ne aty” "Tongue, *- 4 — 
oy "a freſh render boild ang cold, lard j it. wi 
4 | ; ing freſh and de ſa, rich can 


edcmtern, candied orange, lemon, or QUINCEs, run it, over * 
nl _ ſelly, and ſome preſeryed barbertics or cherries. © 


ret 
= = 4 Jely 4s whiee as. Pas of Jordes Al monde : 


pound of almonds, ſicep cliemin cold 1 water, 

wil blanch », which will. be in fix. hours ;; 

ok no cold-wacef,. bear them, Es quart of re 

(Ras then bave a: decoction of. half ; a poynd: of if | | 

»bould with a-galloa of fair ſpring-water , or Alla. | 
wines 


4 
o 
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wite boific ei half be wilſted;rlien fot i fe cool; \Rtrainir,amy 
mingle {rwich your atmonds, and ſtrain with their iy 

ef double refined "theJuyc#of ewo lemons; and 
{rimo epphells ; tfaffron to forge ofir, and tt ke form 
of ic blue, ſome * it green, and" ſorfie yellows: cel 
ines dranges'\ and formers leon rind=s candied ; 
partof it withſome alftond palte'coloned, and 
cheeſe-curds ; ſerve of divers of ny toloury on # 


" diſh and:gfate. _ goed. A 


. To make ther white Jelly. 


}  *Boll two-capons bettip dleatifed ; the' fat and 
out; reroſs them and foak them well in clean wat=r this 
four hotirs; 'rhen b6it then) i in \{ pipkin, of por of two gal 
lons or leſs , put t6-thoitt gallorr or rartsof 
wine, ſcum chem, and boil rhenyto a jelly , 'next Art 
broth from the-pronnds arid blow off! the fat dean}; thi 
take a quart of ſweet cream; a quart of the jellybrotl, 1 
pound and half 6f''tefined fapar,” and 4 quarter" au 
| ot roſe-water, mingle them all together, and give 
Im on the frrewittfhalf an onnee of fine ſcarced 
ten fer it a cooling) diſhit,. or caſt ic.in-lemon or 
or in any faſhion of the other jellies, in. moul&@ 
.. gaffe, or turn ir thro colours ; tor fick folks $4. 
" cream uſe ſtamped almonds. f 


To make Zellies ſor ſouces, made liſher, and other wa 


Takefix pair of calycsferr,-feald: them and” __ 
the fat berween the claws, as alſo the grear long ſhati 
- bones, and lay them in water four or five hours ; ther bo 
= inewo gallons of fair ſpring water, feum then (le 
boil them fromrtworgallons rothree quiarts, thet 
jethrough a ſtrong canvas , and let” thie broth coof bal 
cold cleanſe it-from-che grounds pare off the top int k 


£1 


Eu eaiine iT 
; 4 quarter of an ounce merry? Srat 
WK} Ch Wi 
IAIN. TE in che 
ſera]l onthe fire, 3 
wo bag ready. wiſhed, and when your 
Mivup, ruifir; Fee. | | 


th Harta 1 Hos Jelp. . E 22W _P — 
Take hatf'a pornd'of hanabiorn, boil it infair 


guer-teaſurely; cloſe cover6d;/ and in's 
thacwit) commain's zalloy "bot IE 


\ 


* 


# Riffbeingeols; th rpm 


bautrering , an pun i it/Mdther | 


held b Way PIvſie i. Ne a ſpecial 


-Ortake half 2 pound of hares hor 


_ bets fiily cle cleanſsd and foaked-fro: IF 


theft caken off ; ernſs-ie, -and boil i 


with the harts horn, why Tengo oh S810 


Sit fotmer, &c 


FI « 


Thou enohir\ exce ily Harts- ies and 
"Ip a Cohſumprion. m—_ 


Take half a pound of iling-plaſs, half a pound of _ 
ny __ 2 pound of ſlic't dares, a pound of beaten 


if a pound of flic't s, 2 pound of flic't prunes, 
ks Qunce. of cinamon, half an ounce of Pay» 5, 


an ounce of mace, a quarter of an ouhce:of 
clovesy 


LS 
9 


oo Ar PEAR ren bkicy.c. HA. £ % 


PP. : ” 


and a win of 
ano ws 


then rake itoff SA ov, 


| and let ir and a oak R_ hour, and (train kk, 19 
i þ holland cloth, criiffiis the hatts horn gently with p 


Ae Ja to & be j4y69:9t alemon, two ſpoogiftls 
3 Bonny ti get; a ſpoontul of cingmon als —_ 


e.of fine ſugar, @r47zke. it feet aeco E. 

P: ries ralls. when goc is 0uT into-lictle glaſles-op if 
SHE ix Mlapd;wenty; four chours:, then,,youn a { 
== f ic.in themgraiag or 6-fonr of the «logK inthe af 


a 4 ew ne .T 0, pur''twþion, thee v- 
th is very good. 9 1190134 ll w: al 
DO Th make ano#h1 Os Grip. 


181 
ih DHS | gms props Jelly of. che: x 
F! fact,;gars, monts, and c 
| . He bon wy ER nd tht 
ſaid in the Porker ; rake; out £ 
gigee i of it like a ſquare brick, ſea(08 it wit &. | 


* coriander or fennil-ſced, and binde it up like a ſquare _ 
| | dPbct IP with packchread ,, prels it till ir becg 


e It in Nlices with, bay leayes or run ic oper 


” Jellies. 


wy v1 | | " - Sam otras 56 $18  v 
- Ah: » 1 Tome. 4 Taeſuxe for JAlj-, +100 
; ®Bvil or coſts a capon, mince and ſtamp it wich ſon 7] 
od paſte, then have afine dryed neatsrongue ,, 'oN Bo. 


q.97.\ 8 
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and rod-redy bolt cue ic inc 
r= # wo dn : 


icon cur-inco the ſanie: real bold and cold: | 
preſerved quinces and barherries, cinamong +» 4A 


(48 rogether wigh ſome ſcraped i g-plaſs 
, roul itup in g ſauſage, "knit it up at che ends an 
: ie ſides ; therferir cooks lice it, 'and ferve it ine 
ly in a diſh inthirrſlices, and.runjjelly over it>tet i coo 
pr des acer and thus do till 
þ be falt; 'when.you ſerve it ,/ garniſh che diſh wich: 
4 preſerved barberries, and ran over, all -_- 
mon. _ 


To make Leach a moſt excellent way in the 
French Faſhion. - 


F Fake quart.of ſweet eream, twelve ſpoonfulls of ole 5 


mer , four grains of misk diſſolved in roſe-water | A 
Ne or five blades of large mace boild-with half-a. poun 
p laſs, being ſteeped and w clean, and tro 
a4 of pound of ſagar , and being boild to aj 
8 dvoogd h your jelly bag into'a diſh, andbeing” 
tinro chequer-work , and ſerve it on a plate or 


5;and ſomerimes without ſugar in it, &c.. 


4 q 4 


Tv make the beſt Alnidnd Leach. 


| Take an ounce of ikng-glaſs, and lay it two hours in 
© water, ſhift it, and boil ic in fair water -/ let it cool ; 
#then take ewo pounds'of almonds ,' lay them in the water, 4 
| rillthey will blanch ; then ſtamp. chem and pur to them 
© ot milk , firain chem and put in large mace a 
< ginger, boil = rilf it caſte well of the ſpice , then, - 
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B<- in your digeſted j glafs, i ; anda litderoſon: | 
—_ it fun rar fg. . fog it into diſhes, - 


Some you may colour with ſaffron any ay or 
whear,and blue bottles for blue. x , rs | 


"To keep Sparages al the 'Jtar, 


- Parboil thema very -little, and par:them into clarified 
buccer, cover them with'ic:, -che butter being cold ; :coyer 
them wich a leather, and about a moneth after refreſh the 
burrer, melt-it, and pur it on chem again, then ſer them un- 
der groand.being covered with leather. 
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To maks 4 Bick, or Battilie Pic; 


Ake fx peeping pigeons, and as many eeping 

T chickens, truſs chem to'bake x peobgy » 

5 kis well boiled, blanched , and cat.in ru ects, ' the! 

* | fake fx lamb-ſtones, and as many [A odpuod' 

** | tin halves and parboild, ewenty .c 

© 1 blanched the botroms of or nec wg 

"5 &<,aquartof great oyſters and bearded ,” ry | 

£1 mwrrow of four bones ſeaſoned with pepper, nutmeg,tnate,” 

> WE, Gll che pye wich the meat, and ame Pl-, - 

on | ſtiches amongſt ir, cock-ſtoes, knors , or yolks of hard 
| IG, and ſoine butter, clole jr up and bake i ic (an hour ; nd 

half will bake ir) bar before you ſer it in che oven,. put into; 

'} falittle fair warer: Being baked, pour out the huicer, 4g 

liquor it withgravy, butter beaten up thick, llic” TRY] 


and ſerye it up. 


. Oryou may bake this bisk in apatty-pan or diſh. 
Obes” 4 


<q ametimes uſe ſparagus and interlarded bacon. 
. For the paſte of rhis'diſh, cake chree quarrs of flour, an 
quarters of a'pound of burter, .boil the butcer in 
water, and make up wee” aa 


d. - - 
= ws v4 . E- 
- wu _ 


all. 


— ſpots — 
212 The Accompliſht C O © K : Or, ÞF- 
.* Otherwayesin the ſummer time, make tht paſte of cold | " 
burrer ; ro three quarts of flour take a pound and a half of F 
butter, and work it dry into the flour ,- wich the yolks of | it 

* four eggsand one white, then pur a little water to it, and }- 
make it up intoa ſtift paſte. | A 
| To bakg Chickgns or . Pigeons. n 
. _, Take either ſixpigeon peepers or Gx thicken peepers.if > 
big cur them ih quarters, then rake -three ſweetbreads Þ 
of, veal flic't very thin, three Þ ve 
ſheeps tongues boiled tender, Þ tt 
blanched,, and flic't with as much F © 
yeal, as muctr mucton, fix larks, Þ 1 
ewelye cocks-combs , 4. pint of "} * 4 


| == great oyſters parboild and bear 
Bd, calves udder cur in preces, and three marrow. bores, | 
" ſeaſon theſe foreſaid marerials with pepper, ſalt , and aot- 

» mep, theo fill them jn pies of the form as you ſee, andput Þ + 
-  onche'top ſome cheſnuts, marrow, large mace, grapes, or” Þ t 
© "poolehcrries ; then haye a ficele piete of veal andmititeit | | 
- with as mich marrow , ſome _ bread, yolks of epgs, | J 
* Thinced dates, ſalt, nurmeg,and ſome fweer marjoratn,work {} 
ppall wicha little cream,make it up into lictle ballsorrouls, F 1 
»- put them in- the pie, and pur ina lictle'mucron;pravy” ſotne } © | 


artichock bottoms, or the tops of boild ſparagus, anda lite: 
# gle butter ; cloſe up the pie and bake it, being baked liquor F 1 


” i withJuyce of oranges, one lemon, and ſome claret wine, 
: Hake ir well together, and ſoſerye it. | 


To make 4 Chicken Pie otherwayen 209, RK 


©. Fake and truſs them: cobake, then ſeaſon chem-lightly 
. with pepper, ſalr, and-nurmeg ; lay chem in-the pie yand 
” lay on chem ſome dates in halygs,wich-che marrow of three 


« -_ 


marrow 


LE NET NEEY in "WS 
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' narrow bones, ſome large mace , , aquarter of-a pound of 

roots, ſome grapes or barberries, and- Rane, 

it.ap; and pntir inthe oven ; bemng half baked, liquor . 

' &rith a pound of ' g00d butter ,-a-quarter of. a pintof © 

- grape verjuyce, and.a quartern of refined ſugar, ice it and 
ſerve it up- 

Otherwayes you may uſe the viblets , and put in ſome 

'Þ piſtaches » but keep the former order as aforeſgid for 


[ 


|| 


ie with rantla made of a pint of white wine Or 
array the yolks of five or ſix eggs., ſugar, and a quar» .. 
terof/ a pound of good ſweet. butter; fill the pie , and" 
* lake this liquor well in it, with the ſlices of -a lemon. - Or © 
-youmay make the caudle green with the Juyce of ſpi pinagez 4 
ethele pies, or ſcrape ſugar on them. ; 
»=Otherwayes for the liquoring or garniſhing of theſs 2 
= ; for variety you may put in them boild skirrets:,. bots * 
toms of artichocks boild, or boild cabbidge lertice. of 
«Sometimes ſweet herbs , whole yolks of hard eggs, in» | 
| traded bacon in very hin ſlices, and a whole cf 
baked , liquor ic wich white wine, butter , and the | 
- of two oranges. TOP , 

r garniſh them wi ies, gra , or goolcber- 
ries; on or white currans, and ſome grapes , or c 
- (mall; boild in gravy, and bear up thick with butter, * + -- 
Otherwayes liquor it with white: wine, butter, Fs | 
' fomeſweer marjoram, and yolks of eggs ſtrained, - | 
Orbake them with candied lertice'ſtalks , potatoes boild 
and blanched, marrow, dates, and large-mace ; baked - 
© Wtupthe pie, and lay on the chickens flic'c lemon, chen | 
- liquor the pie with white wine, butter, and ſugar, and ſerve 

it uphor, 

ou may bake any-of the foreſaid in a patty-pan or diſhs 

or bake them in cold butter paſte. FOEY | 


th Q 3 | To J 
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baks Ta. Chicken , Pea-Chicken , 'Pheaſ, ſant- P 
E 7p ble Tk Caponets, 07 Partridge for ip be eaten 9 þ 
- Take & pes Ramon bone it, and lard ic wich 
"Phd, = pound and half will __ , then Solos it wi 
ounce or pepper, an ounce or nuemegs , _ Ole 
| 4s of fate, lay ſome butter in che botrom of th py, they 
| Jay on the fowl, and pat in it _ or ei be whole: cloves, 
- then pur NM bitele crare _ pri) of butter, 
baked it up, it over Ww it, and 
| cli bln with clarified rd being 
| wy half che the ſeaſtining, and liquor it with gravy a 
; of orange. * 
$ ethis pye in fine paſte ; for more variety you may 
a lirtle yeal yery fine, ſome ſweet herbs, grated nut 
F meg, pepper, ſalt, ewo or three raw yolks of eggs, ſome 
% d kirrets or pieces of artichokes, grapes, or gooſe. 
| Fc. 


— 53S — m—m———— 


may bake them for-co be eacen hot ,: givi 
pena for it as followerh ; mince ſome beef-ſuct, 


Y 1 
4 Tr bake Fig Pigeons wilde or tame, Stock- Doves, Turtle. , 
' ” Ruails, Rails, Cc. to beeaten cold ' == Mt 
Take fix pigeons, pull, truſs, and draw them, waſh ul. pi 
jpe them dry, and ſeaſon them with , pepperand | why 
| falt; the quantity of two ounces of the fore aid ſpices, und} / x 
'- 2s much of the one as the other, then lay ſome: burrerin } p14 
the bottom of 'the pye» lay on the pigeons» and pyt al} vox 
ſeaſoning on them in the pye, pur burter to ir, cloſe't } Jak 
andbake it, being bakedandeold, fill it up wich clarified}, 

=> Take the paſte of ottle of fine flour, ard a quarter E: 
_ _ of hurrer boild'in tair water, made up quick - 7% 


'TY) 


'f 
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you will bake them to be caten hor, leave ouc half the- 
bing : Bake them in diſh, pye, or patty-pan, ahd make 
paſte of a potcle of flour, fix yolks-of raw eggs, and 
4pdand of butter; work it into the flour dry,: and bei 
[wrought into.it, make itup iff with-a liecle fair water. 
Beitig baked to be eaten hot;-purie into yolks'of hard 
os, fweetbreads, lamb-ſtones, fparagus,- or bottoms of 
| ,cheſnurs, grapes, or gooſeberries- - | 
Sometimes for variety make a lear of butter, verjuyce, 
bear, fome ſweet marjoram chopped and boild up'in the 
_ put them in the pye when you ſerve ic tip, ahd dif. 
'theyolk of an egg into it ; then cut up the pye or diſh, 
{put on it ſothe flic't lemon, ſhake ic well cogerher, and - 
{ene it up hor, | .” > 
y | An this mode or faſhion yon bake larks , black-birds, * 
t F thraſhes, veldifers, fpatrows, orwheat-ears. = 
: Tobake all manner of Land Fol, 4 Turkey, Buftard,. Peg» © 
wo 2Y cock, Crane, &c,. to be eaten cold... _ 
Take a turkey and bone it, parboil and lard:it thick with  - 
great lard as big as your little finger, then ſeaſon.jt with' 2 
# - Woounces of beaten pepper, two ourices of beaten out» © 
Meg, and three ounces of ſalt, ſeaſon che fowl,and lay it in *- 
4 #piefrr forjir, purfirſt butter in the bottom, with ſometen +: 
4 Mile cloves, then lay on the rurkey and the'reſt 'of the. 
| fioning on it, 1ay-on good ſtore of burrer, then'cloſe it | 
- Wand baſte it either with ſaffron water, or three or fotir - 
| ©9285 beaten togerher with their yolks ; bake it, and being 
baked and cold, liquor it with clarified butter, &'c. © © 
\ Tobake all manner of Sea Fowl, as Swan, Whopper, 
FER | to be eaten cold, 
4. + Take a ſwan, bone, parboil, and lard ir with great latd, 
| kafonche lard wich nutmeg and pepper onely ,: then take - 
| Q 4 '__ 


. 
- 
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then cloſe ic pgs in rye- 

| ed, = made up with ich oli nw; and make it up ily £ 

* -or you maybake them to cat hot, -onely giving them halt * 

; the ſeaſoning. 

* In place of baking any of theſe fowls in pyes. you way 

| bake them in_carthen pans or pots, for to be preſeryed 

cold, they will keep pb v3g 

- * -In the ame manner you may bake all ſoxts. of wilde peele, 

| ame geeſe, bran geeſe, muſcovia ducks, gulls, ſhovellers, 

| bicterns, curlews, heath cocks, teals, ollines, ruffes, . 

+ brewes, pewits , mews, ſea-pyes, dap-chickens , ſtrents 

F- fotterels, knots, gravelins,.oxe-eyes, red-ſhanks, & W 
'Inbaking of theſe fowls to be caten hot, for the geny; | 

e in'2big-vnion, gooſeberries or grapes in the pye 

<=peſu Opens or Cons; and loquor.1 it-with Bravys' clx 

butter. | 


I —_— ———— 


To __ 4 Turkey in the French wels, fo eat " 
called a la doode. Sp 


- Take a turkey and bone ir, or not bone i it, but rains 
beſt way, and lard it with good big lard as big as yout | 
| lite tle finger,” and ſeaſon-it ark ps pepper, cloves and mact 
_ and put a piece of cncerlarded bacon in the be 
with ſotne roſemary and bayes, whole pepper, { 

ith 


mace, and ſew it up in a.clean cloth, and lay it in 
All nighe in white wine, next morning cloſe it up W 
ſheet-of courſe paſte in a pan or pipkin, 'and bake it ith 
the ſatiie fiquor ic was ſteept in ;” it will ask four hours | 
fr or you may boil. the liquor ; then being baked 4 
0 id, ſerye 1 ic 00a | pye-Plate, and ſick it with role 


We; 


ca wag SEES | 


( 


FR COS f 93-6 
3 The Art and Myſtery of Cookery. 


F ba 4 
_ "a 


I | | Meats proper for a Stofado may be any large fowl, as, 


' Torke? Swan, Gooſe, Buſigrd, Crane , Whopper Se 
S| "a Ew =p: eler, or- Bittorn,. and my 
6 wore ; 45 alſo Veniſon, Red Deer, Fallow Deer, Legs of [neg 

& | in, Breaſts of Veal boned and larded, Kid_or Fawn, "Bay, 
s | pk, Neats-tongues and Udders, or any meat; a Tar- 
| tj; Lard one pound, Pepper one ounce, nutmegs, Ginger, 
ts | Mae, Cloves, Wine 4 quart, Vinegar balf 4a pint, 4 quart 
+ 


4 of great Oyſters, Puddings, Sauſages, two Lemons, two cloves + | 


h f Galicks 
i 6 eA Stofado, 4 
| Take two turkeys, and bone them and lard them with, .. 


4 gratlardas big as your finger, being firſt ſeaſoned with. 
4 Pepper and nutmegs, and being larded, lay it.in ſteep in an |: 
-arthen pan or pipkin in a quart- of white wine , and half ©: 
4 much wine vinegar, ſome twenty whole cloves, half an . .: 
6 | Wnce of mace, an ounce of -beaten pepper, three races of © 
x4 -Ulict ginger, half a handful of alc, half an ounce of flic 

-nutmegs, and agadle full of good mutton broth, and cloſe 


$1 ipthepor with a ſheer of courſe paſte , and bake it;'@ 
| Tillazk four hours baking ; then have -a fine clean - 
IF - Giſh; with a fix'penny French bread flic' in large Mlices,' © 

0 and then lay them in the bottom of the diſh , and ſteep. © 
#F hem with ſome good ſtrong murron broth, and the ſame 
| ' broth that "it was baked in, and ſome roalt mutton , 


grayy. 


sf. 
ou | 
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gravy, and difh the fowl', and 
and foie ſauſages, and fome ki 
 - - marrow, and carved lemons flic't, and lemon-peels. 
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nifh ic wich the ſpices, 


| tis 


rF 4 


To bake any kinde of Heads, and firſt of the Oxe or Bullacks Yi 


* Cheeks to be eaten hot or cold, 


; EEE LEEEEEELL 


.* "Being firſt cleanſed from the lime and filth, cut themia 
jeces, take our the bones, and ſeaſon them wich 


- Fatt, and normeg, then putthem in a pye with a few whole 


-* loves, a little ſeaſoning, flices of bacon, and -butrer over 
all ; bake them very tender, and liquor them with burtex 

and claret wine. | 

© Or boil your chickens, take out the bones and makea pe 

Y with ſome minced meat, and a caul of mutton undet it, 

+ on thertop ſpices and butrer, cloſe it up in good cruſt, and 

> make your pies according to theſe forms. 


" Otherwapes. | 


- Bone and lard chem with lard as big as your litele finger, 
ſeaſoned: with pepper, ſalt, and nutmeg, and laid into the 


= 
. WE = 


con, and a.clove or two, cloſgit up, and bake 
ic- with ſome butter ; make - your pye- 0 
paſty of -govd fine cruſt according - to thele 


». 


butter, 

| Otherwayes. | 
You may make'a pudding of ſome grated bread, _ 
Annes | Yea! 


the pye or paſty, with ſlices of interlarded be 


forms.” Being-baked fill it up with good ſweets 
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, forme minced d ſweet herbs, 3 inet eats 


> Beam, 5 ith -pepper, andfale, and lay ic on'the 
$ |. your meat in the pye, and tome Hurcer, cloſe.it up 


he _—_— 


E: | 
: 


oy 
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OtherwaJes. 


"Take a calves head, ſoak it well and: take out the brains, - -. 
jibe head, and take out the bones, being cold ſtuff ir , 
with ſweet herbs and hard eggs chop- . 


ped ſmall, minced bacon,' and YTaweg | 
ot two, nutmeg, pepper, " 55 = 
lay in the botrom of the pye minced - 
yeal 'raw, and bacon; then- -. 
cheeks on it in the pye ,- and li 
By bacon on that, then ſpices, buttety” and * 
 -pokcangi cloſe'it up, bake it , .and liquor & with -/; 
one 


* 
T, 
le 
Xt 
f 


Otherwayes. 4 
+ | Boilic and take out the bones, cleanſe ic, and ſeaſon-ir - 
t" | Nith pepper, ſalr, and nurmes, pur. ſome minced yeal or 
df ſuetin the bottom of the pye-' then-lay - 
on the: cheeks, and on them a pudding - 
made of minced veal raw, and fuer; cur- 
rans, grated bread or parmiſan, 3 
ſaffron, nutmeg, pepper, and ſalt, 5 
it on the head in the pye, with * 
thin flices 'of interfarded bacon, thin - * 
ſlices alſo of veal, and butrer, cole it 
up,and make it according to theſe forms; 
being baked ,' liquor it with: bareer /* 
onely. 


To bake a Calves Chaldron. 


© Boil it tender, and being cold mince it, and ſeaſon -it 
with © 


<4 
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Nu 3, pepper, cinamon.ginger, ſak, caraway { = 
p- currans. lugar, roſe-wacer, and { 


or grapes, 
- dates, ſtir them all rogether and fill your ppe, bake and. 
b being baked ice 10. 


Hinced Pyes of Calves Chaldrons or Muyyers, 


\ 


Boil it tender, and being cold mince it ſmall, then Put to 
it birs of lard Cut like dice , or incerlarded bacon, ſome 
yolks of hard eggs cur, like dice? a 
ome birs of veal and muttof-cut* 

in the fame bigneſs ,' as alſo lamb, {6 

COnney grapes, or barberries,a 
ſon it with nutmeg , pepper, and: 
fill your pye, and lay 'on ir ſome; 
Mices of interlarded bacon ; and butter, - 

cloſe it up and bake it , liquor it * 


white wine beaten wich burrer. 


— 


" &” 57 =» o .- & fw = - 


_— 


To bake 4 Calves Chaldron or Muggets in 4 Pye or little Pa. 
fries, or make 4 Pudding if it, adding two or three Eggs. 


Being half boiled, mince it Gnall, with hatfa pound of 
beef-ſuer, and ſeaſon it wich beaten cloves and mac*; nut- 
s, A little. onion and minced lemon peel, and put tot 
F the juyce of an orange, and mix all rogether. Then make 
| apiece of puffe-paſte and bake it in a diſh as other. Floret- 
> tines, and cloſe it.up wich the other half of the paſte;.and 
=  bemp baked pur into itche juyce .of two or three be 1 


and lr the meat with the orange Juyce well togerne 
To bake 4 « Pig to beeaten cold called a Maremaid Pre 


; Myer, &c. 


0 6 ©o=@nt = = 


_- 
- 

, 
_— $ 


Take a pig, flay it and quarter it, then bone i ic, takeab Þ* 
fo. a- good eel flayed-, ſpeated , boned , and ſeafor ! | 


-. "*; 


- 


. a an cd en et Oy PT COEE 


e Art and Myftery = Cookery. _ 22t 


. with peppery- fale/, and nurmeg + "then 
lay.a' quarter of your pig in a'' round 
: pye , and. part of the eel on thatquar- 
$ '_ ter, then layon. another quarter on che 
aher; and then more ID and thus keep the order till your 


T je be full, chen lay a few whole cloves, flices of bac6n and 
oto Tee and cloſe it ap, bake it in good fine paſte, being ba> | 
me leband c cold, fall i it up wich good tweet barter. - IS 


lo 


p HV ': Otherwayes. 
" {Sali i, arid bone it being firſt cleatiſed, ary die fidexia | 
"* Þ jeleartclorh, and ſeaſon them with beaten nutmeg , pep-. IJ 
per falt, and chopped ſage; . then have two neats 'rongues |} 
ow as a balf crown, and lay a quarter.of your pigana 
lure or round pye,and flices of che congue on it, then ans 4 
other quarter of pig and more tonghie,, thus do four 
double; 'and lay over all {lices of bacon, a few cloves, 1 
ter, and a bay leaf or two ; then bake ir, and'being baked; © 
filitup with good ſweer butter. Make your paſte whice of 
buzer and flower. -4 
" Otherwayes..” 


- Take a Pig, beinp ſeatded; ve and quartered; 

it with beaten aan oy 'pepper , 2a cloves and . & 
itinyour pye with ſome chopped ſweer herbs , hard & 
ntrans, or (none) pat your hetbs betweenevery lay 3” 
- Tone gooſeberries, grapes, ' or barderrits, arid of ah 
\ Op ſlices of interlarded bacon and bucrer , cloſe ictpy and 

bike it in 800d fine tuft; beifg baked, liquor i ic with bar  * 


of ard ſugar, If tobe eaten*cold;- with boxter - © 
ely | 


; well boild, and cal. flice them out all the 


Bu.” 


, J-” 


| S_ > 7-5 7 8, 


"Ly wy LI to be eatam hot... . 


F Cari it to pieces, and make a pudding of grated bread, | 
| fear, luet, nutmeg, eggs, and dates y make ic into balls, 
and 


TY" 


—— 
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| and ſtick chem wich ſlic't almonds ; then lay the pigiq he 4 
balls on it» with dates, potato, large mare, lemon, 4 
'. and butter ; being rotor Iquor 1E [ 
+ WI 020 2971.22 oh bake” four Haresins Pye. | q 
z bh. oe theiti. and lard: them wick. gear lard , being firſt & 
89 "Ipgonc ik nutmeg and take four ounces BY. 
- of pepper, four. ounces nucniegs, and ejche ounces of MY. 
ſalt, mix them rogether, ſeaſon them, and mike A. "iy 
.or ſquare pye wp Mong opera | 
£ pr age pr put ſome batter inthe boctom of it, and 2 
| "onthe .hares. one upon another , aged” good ow 
' whole cloves, a ſheer of lard over it, and 
%  burrer, cloſeirup and bake it, being 2 i batted, { 
EIFS or ſaffron ; Eo eacrigg CE. 


F 


with clarified butter. 


| Or bake'them io white paſte or paſty, i robe exen k 
*  feaveouthalf the ſeaſoning, 


To bake three Hares in 4 Pye to be eaten call. 


| ' Bone three hares, mince them'ſmall , and ſtamp then 


pick ingot 2X3 [=o gas ol and nutmeg. Jl Js 
| CUT as big as hnget,and as long as will 18 

from fide to 5 597 pon ez then lay butter in.the 
6 of it, and a lay of. eas, lem play of lard; and ah «4 }. 
+ meat, and chus do five or fix times, -lay your lard all:@ 
-. Way, but laſt of all a lay of meat; a few whole cloyes 
 Mices of bacon over all, and ſomeburter , cloſe. it; up 4 
| bake ic being baked fl up wich nee ber qu aps | 
yent, 

Thus you may bake any veniſon, beef,” mutton, yeal, of 
rabits , if you bake them i in re pans chey will k 
the loogelt: 


T 


"Mi 


Fe py and Thi of Cookery. 
'To bake «Bare with 4 Polling in bs Bel £5 


| } x to.make this pye.you.muſt take as followeth, a gat-.” | 
bn of flour, half an ounce. of. nutmegs, half an.ounce of, +5 
Fore: ſalt, capers,Taifins, pears in quarters, prunes, with-”. 
444 or gooſeberries/and fo or the liquor A 


»> i Rule of claret or; vetjuyee ,\ and ſome ' rg 


"This alſo. may you bake a fawn, kid, lamb, or Ry 
your Hare-pye according to tlie foregoing form. © 


To make minced Pies of 4 Hare, 


"Tikes a bare, flay it and cleanſe it, then rake the fleſh, | 
from the bones,. and mince it. 

' ſome fat bacon or bect-ſuet. r; 
feaſan ir with pepper; DIG, 
= meg, +: gs my ſalt; i 

all rogether with ſome gr 
berths, or barberries grapes go 
cloſe it up, and bake ir. 


Fo 


Otherwayes, 


| Mince i it with beef-ſuer, a pound and a half of raiflas* 
» ſome currans, cloves, mace, ſalt, and cinamon, ' 


= all together, and fill the - bake i it, -and liquor jc 
clarety 


To. 


= 
LIT 
- 
UG « 
-4 " 


- 
. a. anon th. —__ — COE— \ 


—_ d- $5 —_— —_ _ Os. 
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" 
©, # 
$ ” 


"To make 4 Plmpion Pye, iy x6 


L.0t pitmpion and ſlice it, a kandtul of rn, 
| iWhed. off th 


- > = —- | .UT it 1s Tve 
let it ſtand till it is cold, thefi” fill your pye after this mat 
+ mere Take {liced apples fliced thin round wayes , and lap 
ayer of che froile, and a layer'of Tpples, withcurranghh 
pemaet che layers, While your pye is ficted , pur in a @&@ 


deal of ſweet butter before you cloſe ic. Wheh' the py 
baked. take fix yolks of eggs, fome white wine or yerjupe 
ag make a caudle of this , but not too thick, cut up th 
we pur 1t in, and tir. them well together whilſt the 
ag pumpion be not perceived, and ſo ſerve itup. * 


8. 
MILL > 
4 % 


8 © To make « Lumber Pye. hs 

bg ce ſome grated bread and beef-ſuer cut into' bitslik 
D _ dice, i | d ſome cloves and mace, then ſome veal or: 4 
pon minced ſmall wich beeF-ſner , ſweet herbs, , fag 


* 


meyolks of hx eggs boild hard and cot into IS, 
- © , +27 y <7 GT "1B. d 
em co the other jmgredients, with ſome barberrſes, 
yolks of raw eggs, and alittle cream, work'up all topeths 
band pur'ic in the cauls of veal like little ſauſapes;thend 
=eiem'in a diſh, and being half baked, have a pye made 
_ aryed inche oven ; pnctheſe puddings into it with ſol 
= gurcer ,-yerJuyce, ſugar, ſome dates on them, large mact 
— grapes, 'or barberries , -and narrow; being-baked ſerye 
© WI 2 cut cover 0n-it and ſctape ſugar on it, , 
7M Otherwayes. | _ 
© Taks ſome minced meat of chewits of veal ,/and putt 
tome three or four raw eggs, make it into balls, the 


+% " $ [ I X 
<> Go f 
=. wi > 


— 


232, 233. 


; to theſe Forms 


Pay. 


f 


In 14 
«4 


% 4 


ie, pag. 234. 


Bride P 


OP f nip Ts 


pie, P4r-214,21 $216,217. 


I 
: 
oO 
5 
S 
"Y 
E 
4) 
4 
v 
© 
(9 
S 
"em 
© 
oo 
" 
eg 
Ou 
© 
Par? 


4 


Sea Fowl 


Umnble pies, p48. 231 


{ 
- i 


: 
"M 


i 


[4 


Place this between 


Pics, 212,213 


Chicken 


pies, 219, 220 


Chaldron 


| _—_ Jo | 
4 x - an "i, —— mo 
Wo. M 


*,>t [ 


oy 


- 2 Umble pies, P48, 231 | | etFs 
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_ OE 
Flotentines of Carps, p4g+315 


S 


| Florentines of Tongues, or of any other meat, pag. 259; 260, 


Page 224 and 225. 


} 


| chem, 1c 
ate re x ; cloſe irnpand bake al 
yerjuyce, ſugar, and 'L WT RE Fe 


t it uÞ;/ liquor ic w 
x cues enemies vo 


(HO Ries % £9 {B67 41077 "10x, EY : 


£5 - I I . <=» ww,» 
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of *&p.,» 0 
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In: che fanamertimms you may adders. it ſpinac 42S - 
{9 berries//prapes;: barberries, of llic'e” lemon, - AC \ Win 
| prunes,”andeurransyor raiſins, hd —_ it with terlhot 
Is ſugars and.verjuyce. * * - 145: 
4 onene 25 To make 4 "Steak Pye ifs Ewa: | 


Cut a neck, loyn, gx br ſt int9 5's ake, and ſeaſon tha: 
with pepper, nucm2g;; And tat thenk ave ſome few ſi n 
herbs:miaced nll iced Gaoby: #nd "the we 
. orfouthurd'eggsmindedaifo , rants pc. 
the mearaod's Kebrojere nd hc br 
ic, thenpur in dutrer;elole ic why it ire 
moderate] yz, &6; CI roſſnd at > ptetty >: 
| " Bltermges, . Io natieh : iÞ « 


#4 1 "> £ 


©. The meat being prepated 2s befote,” ſeaſon ie-wich ty 
=> meg; ginger, pepper, a whole onion, and falty:tillebs 
* then patih ſome Jargemace, Half'@ pound of curtans; Mi 
bantenidaſe; 1t& up and put itn theover z being h Ty: 
- in-@pint of warmedclarcr, and! when: you. dra it 
d it-nps;cut the Jid an picces;; and: {tick it in theng 
round the pye ; or you may leaye out onions, andy 
ſugar and yerjuyce., =; 


NS. 


. Otherwayez. | 
the" 2: 46 


Take a "Ev of i mugton, cut it into ſteaks, and ſeaſon 
with narmeg, pepper; ahd' fate, chen Jay afayer of its 

inthe bottom of the pye; ſteaks ori have 

thery whole cinamon, then-more trait and ſteaks, "thu# 

it thxee times, and on the trop put more fruit, ard gi 


s Art <4 Tone FY oC pkety. 


Aatesfarge macc,and L—_ cio jet it —< 
ber baked, liquor ic wich burcer, whice wine, 3 Þ 4 
tr ce it, and ſerve i it hots-: Ds 
* , Tobake Stegk Pyes the French way. | 


G the ſteaks with » and ſalt 
$; WE them by; py ed PE pre'n4 leaneſt lightly; 


Tue 'murron, and mince it rye with fome beeFſuer and 
Urls (wet berbs, a5 x9ps of tyme, penniroyal, youngaged 
, grated bread, yolks of eggs, ſweet cream, rail i 
K fun 8c. work all together, and make 'ic into' 
I, and rouls, pag chem ings deep Ng 
s, then pug to ther, ſome hurrer, and fprinkle ic wat | 
wjuyce, cloſe jr up-and bake jt, heing baked cut t np, ther of F 
es in bucter, fry.chem and ſtick chegr, 467 the © 
lls; ſerve the pye wichout a cover, += ae win r che 
Fof-ewo or.chres qranges or lemons. - 8 
Qtherways;-  * 


I Bakerhets ſtews if any of the forefaid wayes/in patty. 
ar-or diſh, and maze ther palin callog cold Breen aafte x 
L ; ketg@gallen of flour a pound and a half of butter, tis 
'or five eggs and bat rwo' whites, . wark-pp the- burter ahid's 
2 = into. the flour, and, being well wrought, pur to it 7 1 
| e fair cold water, and make-t up «(tiff paſts. | | 


"To bake « Ganimon of. Bacon. che 


bit of icall night io/warer, fave it clean, ard Quff it 
AE manner of fin | 
c.matJoran, X vioketleaves, ftraw 
gd Jennil, roſem [rayal,&c. being cleanfala 
Ch ted ſal] with ſome yolks of-hard eggs, | 
y 80 pepper, ſtuff © ane boil it," and tbeing. fine and'tepder. | 
ou and cold, Us the under fide, - take of —_” and \ 


Re z 


—_ 


= vy , 4 £4 ” 14 A = 4 ” 4 : . I - 
wo as Eg 


- . p. " a 
. oe hy. d bs 
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Teafon it with miemeg and pepyer then lay itin'\ 
' or paſty with a few whole cloves, and ſlices of raw hy 
over it, arid butter ; cloſe it op eres of b 


paſte, and bake it. | 
53 To bake wilde Bore. 


\ Take rhe leg; ſeafon i it, and lard ir'very well with g 
\'Vighrd ſeaſoned with | 
| atm: 2a pyc form 
being ſeaſoned af over with thef 
ſpicesand ſale, then put a de 
'cloves on it,/ a' few biy-leavey; 1 
ſlices of 1ard, and good ſtore l 
- Ter; bake it we CR q 
' ing baked, liquor 'it 
oa 
"06 keep: it in an earthen paninth = 
Wd ſeaſoning, and being baked fill opal ter; 4 
| Weng wig tk D Ke 
. , > To bake Jour wilde: Bore that comes ont of Frat 
i 7 it in ſoak two dayes, then pathoil "it, and { 
& RT nutnieg, cloves; and ginger; ada | 
-” baked fill ir up with butcer, 7 
; Mon. Ta baki Red Deer. 4. 8 
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| Take a fide of red deer, hs Heat | 
l. our che back Ennew and the skin,' and lacd- the fi 


arent ro = =; T 
& witt lard as big as your middle inger ; -be- - 
je ounces of pepper » four ounces of . nutmep , and-fix * 


'of ſale, mix them-well , and-ſcaſon, the. 
of veniſon ; being welt with ae he Ws. . 


For co make the { enter. ; 

e mac a ro the uy cy _ A 

tborrom of the p aquanccr.of an cnnce of Caviar” "| 

nar dt ins. the fleſh, ſeaſon ir, and coat j 

p,then put on a few cloyes, and ſtore of batters 

3 up-and bake it the ſpace of ei Fmt 
ſte the pye with f1x or ſeven eggs _—_ 
kr; being baked andcold, fill: it ap Os good ſweet. 


Frye Fi buſh : 
f rye me being caurſely ſearſod, and make it up ng 
boiling water onely. - 
4 WG bake tte corhor, gre ic bat half chef 7 
| 4 iq vr ic with claret wine and good butter, 


* To bake Fallow Deer to eas bot or cold, 


_ Takea fide of veniſon, bone and lard ic with greathrd | 

2Þbig as your litrle finger, and ſeaſon it with two ounces. 
4: pepper, twa ounces of nutmeg, and four ounces of ſalt Þ 
Wen have a pye made, and lay ſome butrer in the botcom of a 
then hoy in; the fleſh, the infide downward, coat ir thick 24 
M pich afoning, and put to ic onthe rop of the n—_"_ 
dew cloves, and good ſtore of butter, cloſe ir 
being Baeg bo ot 


Yee, the pye ber firſt baſted wich 
addcold;fill ic up wi with clarified burter, Wm 


pit to car-- 
<old. Me rr for red deer, courſe"dreft * 
@ boulter, a- peck and a potrle of this meal will 
a Gde ar half hanchof a buck, 


R 3 - To 


\ 


| - "The Accompliſhr C COOK: wh 
E .. - To bake « fids or half Hanch co he egten hoe, 


Fake a fide of a buck being boned, and henkinid 
| , ſegſon it onely with two ounces of p 
: [3 falt; or half ani _ more, 1a PERL OR a = 
Z with two.pound of 'beef-ſner | 
\ a little fair water; and laid under it," cloſe itt 
: it, and being ac kali conder baked ; put'to rag 
full « of gravy, or gogd ſtrong murron broth. 


To make 4 be for ts. 


4A _ p 
# 

b rto 

4 


Lek bio of tow d deer you mo ble rom h 


# a apa: of veniſon. 


F oh To wake meer ſauce, 07 4 « Pickle to heep Veniſon #. A | 
Xx tDat s tainted. 4 


Take Frong ale and as much vinegar as will y MW 
» boil ir with ſome bay ſalt, and make a ſtrong bring'® 
ic and let it ſtand til] it be cold ) then pur in your > 
5 on twelye hours preſs i it, parboil i it, and ſeaſon i it, 'P 
| = jt as before is ſhown. « | 
Qther $auce for tainted Veniſon, 


bot un 9s un boil water, beer, and wine yi 

ir, and lome bay leayes, tyme, ſavory, rol 

Pr feomil & each a handful, 54s ic bo ous if » B 
Feailon, REN and prels it, and ſeaſon it as aforey 


% 1, 


"= 


rt and Wyftery Fee 230 
ſe forco by earen cold or bp, and pi ſhine raw,” $371 
mitton det ir. E: 
* Orherwajes ts prejerne Totes 7 SIS s - 
| be ont cond e h 
cane: FO\DAEUTyptiol, favang,orhink, -- | 
ber meer S4utt" ts counte; i Betf of Mutronro giv 
rs I-64 34H ke La, | c0lawr.,.,; * 4 
ut fl ern veg inegar, and patboi 


Ffleep af! nighe, then pur. ſome pattos you ets and. 
kc, 1 od fg nt LOR Bel HOSES Foe | 


"41 "Ea terfit Bam, Wir. 7 Moy" 
Fl Hs Fenn 


: 48 of inf tara ; , +4 oh EY 
| odds. Oe Ns any pony, : 
4 EY Ts chi fuſhion you ne en Inn 


ooo i Teng nie Pie 912 
Ne a odtoeb fer irc ornate 80 ke pra arab | 
| J: interlarded. hacon, WE IRNeS __— BY 423 _ Hl 3 


gong” 


wce, wich ſome, bacon cut in the 

kicourmes, pepper, RR Ro d-\/7 
es of bacon and butter; cloſe it STD 7 
i with claret, burter, and: firifpedeyme: * 3 PII 


*% 'To make Pirs of. 'Sweet-breads ar Lamb-foues, 


Parboitchen and blanch them, or raw ſw 
Wn in halves, ard ſcafor thetn wit 
, and ſalc, ſeaſon chem lightly 7 chen par'in 
tm the pye ſome ſlices of interlarded bacon, and ſome 
bY 7 R '4 pieces i: 


5; 232 TG C'O:OK : is > 


eces of artichokes qr. "muſhrooms, chen oo P 
'y NE arrow: goal ſcherries, barbexries, grape 5 orfl iy 
2 n, cloſe it up and bake it, being or it | 
AF _— Or ebarmtotrs way nb. way 
. ſygar, and ſometimes adde {ome yalks;of- epgs.  : 
To make minced. Pits or Chewits of 4'Uy of Pealy'Ni 
| CW Turksy, or Capoy. 
bh ol. ot veal fix pound of beef" ſuet, 
_ mo ne it, parbqihit.: and mince i 


h I 


ken & bo hon? faince the ſyer j rnb 
io, then when:they are cold mingle hen 
Jeaton the meat with a pound'of fliced di 


r, an ounce 'of natmegs, an ounce of 
- ofa, vl omtc pin phe 
a pint of r Sree? page BEA 
: Pnbed, 4 minced, an qunce of caraway conf He | 
of -cuprans.; put..Aall theſe into a: large tray u | 
of ſale, Ni them up all together, af ll 50 i 
pies, cloſe them up, bake them, and being baked, i 
ith double refined ſugar, roſewater, an butter. 
" Make the paſte with a peck of flout; and twox 


F © baccer boild in fair water or liquor, make it up bo 78 
3 To muke minced Pies of Mutton. n bla 


\. 


Take to a leg, of mucton four pound of ber 

the leg, and cur it raw, inco finall pieces, a5 alfo rf 
| [mince chem together very fine, and bring minors 
- - tt withtwo pound of currang, ewo poun Fo 

pound of prunes, an ounce of carraway-ſeed; an ounce 
Hutmegs,. an ounce. of pepper, an ounce of clove bn | 
"mace, and fix ounces of 1a't, ſtir ap all rogerhery 
; | ples, and bake them: as the former. 
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7] Art and Wotersf f Cookery, 
"1 " | To make minced Pies of Beef... 


ke a ſtone, or cight pound of beef, alſo ei pound 
x, mince "them very \ſmaſl , x ox 
& of ſalt, rwo ounces, of” 

q,an ounce. of coves and it 

or pound of raifihs; © 

your Pics. ad 


them wich lard , and being milpeid;\ſeIfor 
7 ED mix the wich 1 19med 
a br grapes or goolchgeries, & 4 che joe 
Su Mem.on pn Irwaray wg aac with a S_ 
'F _OOrs on my nat « 
r 11 4n OI. gra pM -f 
Tn, g A. w_ ou: 


"you 1 4 7 o \ Minced Pies in the reel | 
"MM: 7” Parboil a leg of \ycal, and beigg, ir wick” |; 
: eef-ſuct, and erence oh =" 

» 6." 'with it a ligle verjuyce, ſugar, anda lik 
=8 ton in pawder. _ | 
Forms of Gancet Pies, 
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- _— —» 4 }0V Ce 


| Tomale an extrav/liner Pie , or 4 Bride Pye, o 
Paw ING nk alien 


Ovens = 


, j 
R *# , 


 , Provide eock-liiens and Rye or lamb-ſ}at 
+; ſweer-breads of veal, A little ſer im hoc wares. 


ro pjeces; alſo twoorthiee oxe pallets blanched\and he 
' apinr of oyſters Alired dates, a hdndfulof. boa 
Fee inccrlard 


*lixtle quantity of broom-buds'pickled,/ ſome- 
” eddaconliced, ninevr ten cheſnurs,zoafted and bla 
* ſeafonchem wich ſalt,nurmeg, and fome Jarge maces 


> cloſe 1. up with (ome butter, For che caudle , beat up { ind 


butter, wich three yolks of eggs ,; fome white orc 


[anched; 
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he Jaye of a lemon or two; cur up "the Td, n 
"n.che lear, ſhaking 'it well together ; then 5 - 
< lemon, and pickled barderrics, and covert _ ? 
theſe ingredients be par into'the moddle or ſco- 
0 wo Pie. 4 
wweral other Pies belong co the firſt form, bur you maſt 
to 'make the three faſhions proportionably an- 
ins one the other ; you may ſet chem on one bucrom of 
+ which will be moe convenient ; or if youſet'the 
ſeal you may bake the middle one full of flour; it 
edandcold; take our the Alour in the bottom', andy 
4 thre birds, or a ſnake, which-will ſeem ſtrange to 


?, Wers, which cur up the pie ar rhe Table: Phi ny 

wile: Wedding co paſs away time. 

"yy for the other Pies you may fill them with { s 

X alc $3 as in one you may put oyſters, being. p | 
{ 
x 
5 


ff rded , ſeaſon them with large vs pepper, rn} 
//Fleten ginger, and ſalt, ſeaſon them lightly , and fill che. 
| :. Þ / then iy on marow and ſome butter , cloſe ir np 
I bake | ic. Then make a lear for it with white wv 
Þ Ffter liquor,chree or four oyſters bruiſed in pieces cot 
© | Iftronper, bur take our the pieces, and an.,onion,” or, 


| a of the diſh with a cloye of garlick ; = | 
i | 2k pur in a piece of butter, with a lemon, ſweet " 


ill be good boild in ir, bound up faſt together, cut up wg | 
Fd ormake a hole to let che lear in, &c. ER. 
© Another you may make of prawns and cockles , bei 4 
<q 5g oned as the firſt, but no marrow : a few pickled 
1} 


voms, (if 'you have them) it being baked , bear uÞ. 4 
= evf burter, alittle vinegar, a ſl.c'c nurmeg , and the + 


he 11% eof two or three oranges thick , and-pour' gs 


= third you may make «Bird pie ; 'take young Birds, as 
are | [krks, 14 40m and drawn , and a force meac ro pur tn hes 


my 6 [pt bel. 
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| bellics made of grated bread , ſweet herbs. minced- 
ſmall, beef-ſuer, or marrow minced , almonds beat wig 
kicrle cream to keep chem from oyling , a lictle-parmih 
(or none) or old cheeſe ; feaſon this meat wit4 
ginger, and ſale; then mix chem together with c 
eggs like a pudding, ſtaff the larks with it, chen ſ 
larks with nurmeg, pepper, and ſalt, and- lay = 
+ - pie, put in ſome butter ; and ſcatrer between chem p 
> kernels, yolks of ſpon {weet herbs, the herbs a 
+ being minced very . being baked meke «land 
: lr oomgen ws "butter beat up thick, 2 
F For another of the Pies, you may boil nid 
” take 0nely che bottoms for che Pie, cut chem into quatte 
- or leſs, and ſeaſon them with nurmeg. "Thus with { bd 


G + you may fill up the other pies. _ 


— 4%. i 
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For the outmoſt Pies they nc. be Egg Pies, >, 


- © Boil twenty eggs and mince. them very ſeall, be denn 

- blanched , with twice che weight of chem of beekii 

| - fine minced alſo; then have half a pound of datesf : 
with a pound of raifins, and a pound of currans wel 
waſhed -and dryed , and half an ounce of cinaman fit 

beaten, and a little cloyegand mace fine beaten, ſugat! 
- quarter of a pound, a little ſalt, a quarter of a pin 

| BE Snter; and as much verjuyce , and ſtir and mingie# 
= well rogerher, and fall the pies, and cloſe chem, and ll 

-» them, they will not be above two hours a baking, and 76 jt 

| them all ſeyenceen upon one diſh, or plate, and ice them, 
ſcrape ſugar on them'; every one of theſe pies ſhoulda 


-atuftof paſte jagged on the top, 
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ie Art and Myſtery of Cookery. 537 + 
To make Caſterls divers waſes.” "4 


ke to a quart of ereami,ten half a pound of fe- 

f a, quarter- of an ounce of mace, half as mugh 

| beaten very- fine , and a ſpoonful wt _ 
through a ſtrainer , then che forms | 
the oven, fill cher full ori-att eveti 

irand white, draw them and diſh-thein dr: "L ws 

x z then ſtrow on them biskets red and white, os | 

| red and white, COIL 


he: paſte for theſe cuſtanis; of -0-porife'el 
p +19, Gnen EY nr nan 


To make «an Almond. Cufterk. 
hood of” winds, þ by I0k 


if 


bs ne. with roſe-water, 

of cream, ewenty 

le refined ſugar ; pat 
"ts a mille oven fine? Sp 


ape fine ſugar over all, -> 


To make 4 Cuſtard: without Hg | 


Fe pound ifm6rids; Þblanef'#rid beat cheat wit” | 
Water 1nto a fine;; pitſte » ther pur:! the ſpawn or 
a Carp or Pike-to it, andbearithein well together; 
i lone cloves, mace, ala cha ending fobbase © | 
andfome ginger; ftrain:chemwich foe fair ſpring wit+ 
a4 put; ivco the tained RbfF half. a-pound of double 


eſiited fogar, and a licele faffron; when the palle is drige 


Wray fill ,//put ints-the- batrom: of che coffin. ſome 
t dares, raiſingof the b'ftoned , :gnd ſome. boiled -cur- © 


hl chem arid bake theinz being. baked (rape logic 


Ul 
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orithem. Be ſure alwayes-to to. prick your ir caſtards or | 
; before you ſer them ini the oven. 

42:If you have -tio' row or one pat rice. flour i 
thereof. 


PRs To make an extr aordipary good Cake, 


md pic: my 


:Take half a buſhel of the beſt flour you. can; get 
Lately ſearſed,: and-lay it:upon a large Paſtrey board, ml 
3vle in che'mid{trhere ,'and pur-ro'ir vet id 
the beſt birrer port; can get; with fonrteeri,x 
rans finely picked and rubbed , three quarts of i c 
thitk-cream warmed, ew ponnd of fine fagarbbag 
piats of good newate barm or-yeaſt , four bir 
mon fine beaten and ſearſed, alſo an,ounce of beaten g 
ger two —_—_— atinegs fine berten and ſearſed ;Þ 

area ials, £0gether., .and work them up-jat 

A it warm Fu che oven be v 3; 
baked an hour anda lafh® 


7 


ID 


EID'Y 


e refined ſugar, beatich ® 

$= le it, WL toey 
ntity Ta Sa its oy ca £ itt Fx 

- roſe-water, then draw the cake , Tun it all over, andſeriy.” 
© -intothe ovencill tbe candieds.> IT TTL, 


PN * i : 1T4,pake. aca bionges,.. 


* Take 4 gallomp?: fnetflour:and lay iron they 
Py rhen'fitrgin three or: four' epps with 2 
© bath; upd puritiMito 2a tiole made in, ee, orniddie of i 
| Note; with ewOnu ineſybeaten , anounce of 6 
-nattion, and an;ouriteof cloves and made -beaten: fine af 
half a pound of ſitgar, and a:pintof cream 4; —_— 
e6 rhe flower with ewo ' — of ſalt, and\' work it 
pood and ſtiff; thencake balf-eteipaſte ,, and work fl 
-pound of currans/well picked and rubbed-intoit;' -chent 


. a... 3 —Y 5 _ 
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p" 7 and of Cookery. 230. : 

_— d nd io ir into two_-equal pieces Fu-5t & 
| OTt- per, and upon. ** 
ae che balf thar - | other pare-om 
+ top; cloſe it up round, prick it and bake ir ,” being -- 

| d,ice itwvich | uecery, agar, and roſe-warer, a 
kin into o the oven. erm 

To make. 'Fremth Brend the beſt way 


PE EO: frefour, aha apint of es * J 

um or yeaſt, and pat it to the floar,, with che: whites... 

f fix new laid eggs well beatenin a diſh, and mixt " | 

ic barminthe middle of the flour , ,alſo. chree ſpeonk 

f fine ſalt; then warm foine milk and: fair water an at: 
it, and: make it.up iF,. being,well WrC INC anc ny 
ds < 3 5a in #F0ul or tray with a warghj0 
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. To ba e 4 ce 5inin fl 
ae « Bans te = 
* fair quinces , core” atk pare chem. 
pur thenr4n/ a pye, then put 'in 
Glee thc t, as much cinamen broken into” 
*ne eight, or ten whole cloves , lay them in Ak 
: J-7 ez and lay on the quinces clole ( 
mach fine refined ſugar as the quinces wei ichs. clofe- 
© 2n@ bake it, and being well ſoaked the ſpare of four 0 
&- MX + Ice. if, 4 -_"\ 
0 5 - , _  Otherwayes.” | 
Fake « gallon of flour, a pound and a half of bi 
| weer thirry quinces, three. pound of . fi + al 
of cinamon, half an ounce of gi nce } 
loves, and ſome roſewater , hg. a= in b ye 
| toad being/baked ſtrew on double refined ſugare + 
Otherwayes. - 
Bake theſe quinces raw, flic'e very thin , with | 
Boon and che ſame quantity of ſugar, as before » & ith 
| Nert; patty-pan, diſh, or in cold butter paſte , 
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n5.70 the Seaſon of the Year, in the middle commonly a Troccer pye, Pag. 242. 
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PufEpaſte, or any Nrained ROtY, be of preſe 
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rved ſtone fruit, or Cornet fruit. 
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 thefy p grow thick; thentake the cesout of |; 
- "lay - ky "rafueo ſer them int6thiepyy 
-- prickcloves on, the tops with ſome cinamon and —_ 
- of refined volt cloſe them up A+ a cut +a. a 

| is baked; 16, atk fill i FEE the Pip rl 


pt 


m2 | 
g bc 
gig" 
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boiled in.” 


Magn 


-- You dy dike her in #1 earthen” por with foe e dee. 
wine and. ſafjat, and keep them for 'yout ble; 


"7'v make 4 Trorief Pye of Linces, Wardens, Par Ki 1 [ 


*.-, Take them either ſeyerally or alcogether in 
- 5 if in _qulttters' put ſome whole" e 
& -rherity if -ſlic% bearen ſpices, and 2 lirtle barter rat 
| Cake to twelve quinces a pound of ſugar, and a \ 
y pound. daceer, clo tupunt bake it'; and. ries) | 
. cut ic up and math che frair! 26- pjeres ; then! pur in ſoine 


2 ad yblks of eggs beaten e ether; and purith 
S ID ir all "5: oc and RR cover.inco five be 

b-- ke lonenge, or chro ure, nd rape on gh 

To make 4 Pippin 2. . "_ 
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”* Tike thirty good large pippins , them very vin wh 
whd make the pye,then. 6: Fog EB ink, » thirty clones, | Ln 
Frerter of 20 0u0ce of whole cinamon, and as mach gel 4 <0 
and ffic't,a quatter of a pound of orangado., as mu | be 
temon. in ſacker, anda pound and half of refined ſag] 
F cloſe ir up and bake ic, it will ask fout Hours ORE rhe 
bes it wittybutrer, lugar, and roſe-yater. .__ | 
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"ers ,-t0ar thear- and W them et 
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cnamon, and flic't gi few: chegi half 
gxuary area not ,. 
" cold} laythemore byone incoThe'ratt , y 


—_—_ 
| pr 60 lagarand clole'ic up, bakz it 


onfugar and ſerye it.' 


To makg 4 Pippin, Tait, either in Tor, Patty pan; or b- 


— Take ten fair pippins,preſeryerhen in white wine,ſugary 

einatnor, ſhe'e ginger, and eight or ten! cloyes 
ſetyedand well colouted ,' lay them'6h keen & 

paſte ;'of in place of preſerving you may bake' theta! 
hte ewe diſhes inthe oven for the foreſaifuſe.” '* 

| Eat 


A Wade FI of Pippins,/ . all 


- 31 


Take pippins, pare and ſlice hew/»th then boil hear in LY 
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| Take pippins and flice them round wich che toars 
s in,” wie mo aid Gare 1 mo > 


- Ten ns 'oretſe 


and 

{onal ry _ 
puck © a pond dl eger pk ER 49-4 
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To make p Wore or 4 Pthr Tart fyterel, 


720 twenty good ths. pare them g andeuzh 
E inatart, and.put. co them two pound. of refined 
== Ewency whole cloves ,, a quarter of an ounce of, 
Wt broke into lictle bits,-and three races of - [1 
+ flic* thin ; then cloſe up the tart and bake it, it will as fi F - 
++ hours baking.chen ice i with'a quarter of a pound on joublſ} * 
| Froqgen ſugar, roſe-water, and burter- " 
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bekerbemro q99e chen, cut jo quarters, 

@artdem, pur them an a tart m—_— 

_ "7m and when it is baked, ſcrape on ſugarsr15 *: 

| i 


To: me Ns 
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| bi 
Pahenna n hotir , then dtaw 10-1 
| ojenand ice it, put in a little verjuyce it 
= then ſcrape mares, a 
F__; 15 *þ Tomake 4 Tart of Wigs." ABEL | I's 
| Tac hips, cut, cher, and rake'our'the ſeeds; pag 
ben waſh chem and Teafoo'chetn with ſugar, ciriamor 


| afioſe the farts bake ity iceit, Frape ag 6 
7 [= + 44 To make 4 Tart Rice," > "048 | oo ny <, 
- "Boil the rice in Sik or creatn, being render bc 

Kinto a diſk and feaſon- it with nutmeg," pi 
S 3 
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os : i ſugar; T | * Y «MN 
pen , let I "of 1 

b, {crap2 gn ſaga? | 
£ art, f 5 { . 


at f ie cherries int6 the ter 
With beaten rieroa ginger, and ſugar ;/ then cloſer 
Fa b if; "an-fre? bo apoget -th6nmhe a lyervp 0f macgkoliddh1l 
$ | pour ir'into the: ox6- ferape on 
MT ferro 2 2812 Dogs v7 Arti fi 


; Us tink *0Þ 


he vie ay eo p98] 
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A * Frm « Taffety Tarps: _ 
X34 irſt wet che - patent butter ghd-cotd water , rout i F 
ery! n, then 090 Wh Try cs, and between eyet | 
: ſugar, and ſome lemon- 

ſiralt hy fo Yor put forne fentit:ſced to them [1 

-- paen - | hour or nore,then Ar Mabe. ( "| mg 
- Tao; \ atid butter, beaten fo ther , and waſh theni 01 : " , 
ja belane) ſtrew thore- fagar on them > and pm me 
en again, being iced diſh ther, and ſar} 


ba - 
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| on 
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- — Thhn4cs ponfaTts 
oil in wine, and ſtrain, a erf 
Aon, and piagee, boi it thick das 


"ya eapiag 0 o roam i 
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7] {ccompli 
e cream, twelve yolks of , ow the boild fi 
Ind o «diſh, with ſome CANS, TE pd | bo 
fe ſi gar, boil it over a chafing-diſh of coals, and flir [Ta 
Wie cuidnot, keep it cilfthe* tart be dried- in-theroven, : of 
diſt ixin the form of reg colours; gregn; while Wh | 


. Tv OY Oven Tar.” 


be 
mu od þ ker bread, ai Ih 7 br 
Take heh (Cane Ti, and Fre 74 79 utter, 
1, pxel eleryed citteron 
-.10 the middle a prel 
"orange with biskets, the | 


"garniſh of 200 diſh bene »Y 


.of Fa 
£3 . ay boil 
6: warden S> {3g lonndil IO RR (= 
a them into cream 3.45, alſo theſe frnits , vcore 
"neQturnes, Apricocks, peaches, plums DO wi. 
'y Qun earl PE omg 
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bs. IR: Tp able” 4 French Tt. 


% Take a pound. of almonds , 'blanch and begt them ina | 

ne paſte in a ſtone mortar, with Toſe-water, then war 34 
| The whicc breaſt of a coll roſie turkey being minced , and wich 
be ear wich it a pound of Tar&thinced ,, with che marrowet}; +01 
Jour bones, and a pond of hyrtter the juyce of three lezÞ | ' Fe 
2, ns,. two pound of hard ſugar ; being fine beaten , fliceF aptic 
povbiole green-piece of cicron in ſmall ins, 1 qaireae BY  gool 

ad of piſtaches , and/the yolks. of eight or ten egg F4 

gl i aethos xthen-make a paſte: tor it with cp h err] 
burre 909 ocebreeegey and cold water, NS Ws % 


dg T6 mike 4 22h 
e green quodlings and q joddle. A 
uh the | Green quod ing fame bs. cover th 
them fimmer on embers till they- be very g hen, > 
uke them up and ler thei drain; pick*Sut the ods Tn 
Is paths Balls, then, pur chem in. g pye, and put.ta > the 
In whole cinamon, {Iic'c ginger, a lictle. mugk, . and,” 
Jo wxcer coſe hem u with a cut cover, and as 20R, 2 
Jihoils up 1o.che oven, dray.it, and ice jt FRA FTTYR ters... 


4 


Pte, = ugar. Mot 
Or you may preſerve them and bake them in a diſhwich. 


any ark +; T2 oo 


nn 1. To make a Diſh inthe real ſhin," 
| Take pleaſant pears, ſlice them inro thin fices, ohh 
tothem half as much ſugar as they we cighe chen mince ſax 


(2 


+ EI 


landed citronand. candied orange ſmall, mix it with;ohes 
years, and lay them otra bottom of- cold Þurter-pa E in: gf 
* patty-pan with ſome fine bearen cinamon; lay on the ſag, 
"wnfelole ir up, bake it, and being baked, ice it withga ſe 

- unter, ne ſugar, and burter.. - - - 


4 SOTIEES 7 the ſeveral colours of Tarts. 


= 


If to have. them yellow, preſerved quincet, a a 
 teQurnes, and melacartons, boil them up in white wine a: 
_ NPs and ftrain chem. 
Otherwayes, {trained yolks of eggs and cream. --i; 29 


een tarts, take green quodlings, green preſer 
RI oa, green preſerved plums, green grapes, and gyoen:, 
fonarp red —a quinces, pippins, cherries, rackerriog bur=., 
> red currans, red gooſeberries, damfins. ©! | 
Forblack tarcs, prunes, and many, ocher berries — B 
ave, \ For Pg : 
\ 
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For white carts, hint dy 540d cream. , * live 
Rs -C all manner of rart- ained, that carries his 6g. YT 
TX Jar Black, as ola darnfins, &c.. For laid or ſer * Thr » 1 


542 


16h oy = +. Tard Stuff of 1 Beinfins, 


7 + Tite « portle of damfing and good ripe apples, be 
and cut into quarters, pur chem into an "$06 
th afictle whole cinamon, flic't ginger, and ſugar bite | 
"ot ward beingcold ſtrain them with ſome roſe-yat nd. 


oil the ſtuff thick, 8&c> of 
Other T art Stuff that carries his i blagh ” a 


— 


Tere 


#: 7 >-Take three-pound of prunes, and eight fair pippins ful 
redand cored, few chem rogerher with ſom one of 5 « ug 

$- "whole cinamon, ſlic't ginger, - a. ſprig of 

ty r, and a clove or two, being well ſtewed and co Wray 


ſ * 
'f by Ws 
== xt. 8g 
5 q _ Y 


* phe Mm with roſe-water and ſagar, ©, RW 
© To make wher black, Tart Stuff. mo 
Fares pound of prunes, and ſixteen potnd ofri- of 


waſh them clean, and ſtew chem in a poc with water | 


il chem cill be yery tender, and chen ſtrain bl þ- 
a courſe {trainer ; ſeaſon it with beaten ginger 


| he and glyc it | walm on the fire. 
Yellow Tart Stuff. 

” Take twelve yolks of <2gs- ; beat them with a quart « 

F F-1 reamn, "and bake them in a ſoft oven, being bak GY 


n with-ſome fine ſugar, roſe-wacer, mask, 
Ron, a little ſack, or in place of baking , boil the < 


/ andF885 
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ries 4 dled, green fortel and Juyce of "rom 
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*Þ th Tobake aprcnkoyron, 
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ry + youn -n apricocks, {6 tender, that Yo 

1 rh os ſhow ſcald 6 IT 
24 Y NN Aateing In water. AS 

; £ ur ready , then ary them 3nd fl che SY 
| ftv; and hoy te ſtore of fine ſugar, cloſe it. up, Wl 


lice It, craps on lugar, and: ſerve j *& MP 
Cao 20; To-bake <Mellarattons. FA | 
ao da" nges hm I ebpeoty a 


ago you may oy EE ſome | 
FN: of whole cinamon, a few whole 2 og and 


o * 
oP aA 
4 \ 


"Tg proferns Arioocly or any Plunis green. 


F Take apricocks when they are ſo young and green, « 

by you may put a needle chrough ſtone and all, &- all othec 

* Plums muſt be raken green, and at the higheſt OE 
he put chem in indifferent. hot. water to-break them, and 

l ſtand cloſe covered in that hot water till a thin» 


" Skit © 


*” £4 $5.2 4 4 


pit ©DD] 3 = 


— 


ill come off I all, chis while hero 


Bon. nyo Mt $killer of -/ho 
rnd yy xt pinany ir nee oo bug Yor 
Cn take them ont; 'weigfy them, take theit'we 


: 11 Fee a par and ſomething. moree, and. {o-preſerye them. Gil 
"We ic ſugar wich the white of an n pg and ſome. M1” 


e4 ' 


F "Mp " To preferv apricetk being mp UT” Ps y 
Ws: 2 40 211; 00206 
+. Sto them, then” weigh them with Fink 5 and ty 

X eight for wei he, pare-chem.and. {irow On the ge, | 
— themſtand rill che moiſture of the a apricocks bach we 


*rh STaphc, a ' Mans in a firrup then ſer- Gia fol” 
hire, not f ring chem to boil, "oh your ſugar neſt." 
Led; then boil chem a prerty pace'for half an hot, lllhies 
£ mo the firrup, then ſet then by'two bots ah (| 
bs ain till-your firrup bethick,and your apricods | 
os oc ——_ il up This Fit highet; then rake 
{being cold-put in che apticocks-into-a gallipot orglls | FE, 7 
+ cloſe them up wich 2 clean paper, and leather over ally. + [* 


E 7 Faos:! To preſerve Peachgs aſtey the. Venettan Way: He: a} a2 


'"Take' twenty y peaches," art, them in 'Wwo ,. 
t the NE rake'as Moy fogar as they w 1 
ome roſe-water, put inthe peaches, and make a firmp Þ 
e-may ſtand arid*ftick to your fingers, et hewh boil'}- 
y.a while, then lay them in adiſh, and lec them. ſtand 

I h che ſame two op three dayes, then ſer your frrup on the 
>, let it boil up, and chen put In che peaches, and ſo 1 


FI... 


To preſerve Melacartons, -; 1 


_ Stone them and parboil' them” in water, the pe off j 


, the outward Ski of them, they wjll boil a long as a Piece. \ 


' = GE: Wy 
t chietn.acoolin 0 
i ſakeep them alle yet. pe 290 13309 Many 3 
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« , do 972d 5d 0% W og, I; 
| + Take dammfing thapary 


ene on 6 i Jeon «y 
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| | | damſing p96: m8 Xake's Ga: 4: TT ne. 7 
'1 ife-ard. ved inf Ws; pint. of mare, 
| ipnnlieant onkeiGnodis alirrup, gnc Lie. 


; PMriache damſins.keepiog them wit Ra 
* & ihering. (o-et, thamhboik on $  BeneJefug ei , 
4 /ongh ,then take chem off mg keepchem all the 


; q +1: 
To preſerve Grapes” 4s green 4s JETT 


$ - Takegrapes very, green, tone them, and curthemy 
F tle bunches, then cake che like quantity, Of ;refingd 


_- + #44) 


Finelybeaten, and ſtrew a row of (ugar.inyour Sag ee ® "1 


$ 94nd lay of grapes upon it, then, ftrow" og, ſome 
. | more 
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To preſerve Barberries, key 


S., wor barbexries. very. ir and well coloured,” pick gg{will ke 
&s, weightheatt; 1#+6 every ounce of barks Twi 
itn hard ftiger,” Half an vunte' of 

_ Fitts LOR t 
ein c erties, ml 
D Ry 


aifh ake them! 
EE re ag 


£ - - F reeFettrans, "Bee" 
rh Ss Th q 114 1 Th prclerye Geuſeberries green. ry ev peat 
x Gets "of hr largeſt gooſeberties chat arvegtly | firſt w 
"Gaſcoyn gooleberries, ſer a pan. of water on thekite,/aal | gener; 
when it is lukewarm put. in_the berries and cover then | every 

-. Cloſe, keep them warm half an honr ; then have another | ind a 
Homegd of Witrt wetery' put theirficivo that , in tike' fort "oo 

ſe chem three times over in hot water ill they loik | th th 
then potir-cheth into a dieve, let: all the water nit | foitlp 

| m; andpyr themts «s mutt clarifred: ſagar a7 wil | thing | 
f wofet theth, ſet theth funmer le#ſarely cloſe covered; all you 
{\ yotir gooſeberrics wilt look'as green as leek' blades, in | taker; 
on ſimmeringin that firrop for an/hobr, hen take | pur th 
them off the fire, and ler the ſirrop ſtarfd'cifl it be" cold; cold x 
then'warm them onee or twiee,: take chem up, and: let th | Sour 


Grrup boil by ic ſelf, pot chem, and keep them, . the 
ir ehi 
To preſerve Raberries, they c 


Take fair ripe rasberries, (but not over ripe) pick then hour, 
from the ſtalks, chen take weight for weight of donble ry _ 
fined ſagar, and the juyce of rasberries; to a poind of re} | * 
berries rake a qurter of a pint'of raſpaſs juyce; _ | 


Fg 
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Inch of fait water, boilup the ſugar and liquor, and-make 4 
the firrup, ſcum it,, and put in the/raſpaſs , Ntir them ines} 
the firrup, and boil chem not £007 mach { being preſerved © 7 
take them up, and boil the firrup by ic ſelf, not t9o long, it + + 
{ill keep the colour ; being cold, pot them and keep chem. .. 7 


IThus yoti may alſo preſerve ſtrawberries. . 

4 The time to preferve green Fruits. 

F Gooſeberties muſt be taken about Whicſuntide, as you 

The them in bigneſs, the long gooſeberry will be ſooner 
thenthe red ;'the white wheatplum, which is ever ripe im 
Wheat harveſt, muſt be caket in themidſt of Fuly , the .* 
pear-plum in che midſt of Anguft, the peach and ae | 


oa 
, 
” : 
o 


about Barcholomwew-tide, ot alittle before ; "the prape in the 
firſt week of September, Note that to all your green fruirvin 
generalrhar you will preferye in ſirrup,;you mult rake wo 
wery pound. of fruit, a pound and two ounces of ſugar, 


ind a graftt of ' mnsk ;; plitm, pippin, and. wilt ; 
hy iron pore Lv rb: ther more; | 
| wirhar'yery f6ftly; keep. che froic a8 whGle as you's Þ 


s'and gooſeberries muſt boithalf an honr' foms- 
thing faſt, and chey will be. the fuller: "Note alfa; chatr& 
Myout'Conſerves youtake che tulf weighr: of ſugar, then 
lake two skillets of water, ati when they ate ſcalding hoe® 
| Prthe fruics.farſt into gpe.of chem and when that grows 
cold put chem in the other, changing them till they be 
tout to peel, then peef them, and afterwards ſetrit them 
the ſame watet tiff chey fook green, - chen take themm'and 
pittheminto fiigar firrop; nd fo ler them gently boil cilf 
4 7 come co a jelly; ler them ſtand chereina quarter of an 
q hour, then pur them into.a porand keepithem. 
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'T'o mike cuſtard paſte. | ; 


Leh ir be onely, boiling water and flour without but ret 
or par {gar to it, which will adde x0 che ſtiffneſs of ya ug 


[Te ar aitiparet mn J 
x ſhriſe ol paſtes for-Curs and Orangado Tay 


* fir male Diſhirin the Suinniey. 


phe ans che pound of ber, eh 
eggs; and a pint of cream or 

and the flour, then-puc 
=> A—_— 
g Paſte Royal for made 6M 


6 
i %,- 
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Lfake« potele of floar, haif a pound of butter, Fea 
gs, « pint of cream, a quarter of a pound of ar; 
ne fune beaten cinamon, and work updilegid-” 

Otherwayes, 


Il to a potcle of- flour four 4 poind and 
df butrer, and cock hem ugly inthe eee = 
; my. | e& with a pint of white wine, role-wters atid ſugar 


To make Paſte for Lent fot made ' Diſhes... 


4. © Take a quart of flour, make ir up with PO Wn 
bal oj butter, and ſoihe ſaffron. 


T's makg Puſf-Paſte divers wayes. 
The firſt way. 
! | Take a pottle of flour, mix ic with cold water, half FT 
| qt und of barrer; ated the whites of tive eggs, wok mms 
* T 
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+. put flour under it and oyer it, then take near a pouhd off 
. F => er, and lay.it.in bits altqver it, double.it-in five Or It! . 

> doubles ; this beins done, rout it outthe fecond eine, and 
F it-2s it thefirſt, chetr foal it our arte cut it ftitd/ hae Kh 
b tt, or for What uſe your pleaſe ; you heed not fear-the | 
: > tute, for jc will divide #5 often as you dodble it, whit wy: 


1 


'6f 


A . 
- / ' 
£4 ; 


»yeral times, roul your paſte very broad, and ſtick one pi 
| of the butter in little pieces all over yqurpalte, then throng” 
a handful of flour ſlightly on, fold up your paſte, and belff. 401 
it with # rowling-pin, ſo roul it out, again, thus do be Wit 
times, and-make it.up.- | 
| cok 

7 


” - ortwelve times is enough for any uſer '. : 1 af 
Mw” The ſetoril way. » AE. 
_ Take aquart of flour, atid a potind'and -4-half of buiter þ : | 
* work chehalf pound of butter dry into the flor, then put | ©) 
* three of four, eggs to it, and as much cold water as will | thre 
+ make it 1-ith paſte, work it in « piece of a foor long, ehey | apt 
{- ftrew alictleflour on the cable, take it by che end,andhet} 1 
© ittill it ſtretch ro be long, then pur the ends together;and } a1 
- beat it again, and ſo do hye or fix times, then workitup'] 4nd 
found;and ron! it up broad ; chert bear your pound of butter | © 
+ widrarouling-pin, that ic may be little, take little bits - 
thereof, and tick it all over che paſte, fold up yonrpaſte g 
, cloſe, and coaſt it down with your rouling-pin, roul ton} 
again; and ſo do five or fix times, then uſe it as you will, | | pa 
The third way, 7 
' , Break twoeggs into three pints of tour, make , it'wilY 1a 
- cold water and roul it out pretty thick and ſquare, thw ao 
take ſo much butter as paſte, lay it in ranks, and diyi 
your butter in five pieces, that'you may lay it on at five {& 
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ed, 
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bs a; "3b" 5s Faurth why. 


* Take toa - of our four whites and. but two yolks 
of ens: AE make it up with as much cream as wilkmake 


(op pretry (Gf raſtejthen rout: it 6uit-and beat three quar- * 
rs of a pan of" butter of equal hardneſs of the paſte, lay 
"the'paſte in litcle bits ar ten ſeyeral times ,” drive onT. | 
[= putts avayes 6tte way, and being made, uſe Tas you | 


| " The fifth way. 
"Work up @ -ncr'6f flour with -tialf a pound of baile; 4 
tree whites of- eggs, and ſome fair ſpring-water,. make 
tar Riff paſte and drive icont,'then beat half a naley y_ 
mote burter of equal hardneſs of the paſte,” and lay « | 
onthe paſte i in litete bi bits at three ſeyeral rimes, roul it | 
and uſe it for what uſe you pleaſe:' 
-+Drive the palte dur every time very thin.” - 


' X made Diſh,. of PMFncine, of. any kinde of Tongile, 
in. Diſh, Pic, or Patty-pan. 


; Tike a freſh/neacs- rohpue, bbil it render and. blanch FS 
being cold, cut it into little ſquare bics a3 dig as'a' nutmeg, 
ad lard ic with very ſmall lard 4} chen have another e ap of 
raw, take off the skin, and mince it wich beeb-fuct;” 

- fo ohe half of it-in the diſh or patty-pan;upon a ſheer” 
palte', chen lay on che rongue beins larded 'and finely | 

ned with nntmes; pepper, and fale;” then' with the” 
her minced rongue pur grared bread to it, ſome yolks'o&r 
raw eggs, ſome ſweet herbs minced ſmall, and made up in- 
ay 40 balls as big as a' walriut, lay chef on che other coh 
"4 With fome cheſnacs, marrow, large mace; forae 
gooleberries; or barberries, ſome llices of i ed ba-, 
col'and batrer, cloſe ir up and _Rs it, beins”baked ts - 
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—>-der and ſlice them 


them lightly, and lay chem.in a diſh. 0n a botrom!/op 
| ” on it with white wine, butter, and ſugar, and ice it," | 
EE Made Diſhin Paſte of two Rabitt, with ſweet liquy,” | 


to ſmall pieces as big/as @ walnut, then-waſh-and dry then 
"with a clean cloth, and ſeaſon them wich pepper, nutnieg, 
_ and ſalt; lay them on a bocrom of paſte, alſo lay onthen 


.with as much. green cicron minced alſo,; ſeaſon the meat 


260 Tbe Actowpliſht'C O'O K: Or, 7 
| ie with grapv-yerjaxce, begren butter, and che yolla ap 
- ehree or four eggs ſtrained With'the yerjuyce. - bs 1 


A made Diſh of Tongue; ttherwiyes.” 7 ae op 
-} NLO CH REY 20 3 PITT A029 GE; 
ongues 9r;; ſmaller rongues,: boil: them yep. 4-T 
thin, chen ſeaſon theny, with Qleney, 0d | 

r,, beaten. cinamon,, ſalr,. and ſome ginger, ſealog 
ſheer Þ 


. 
LES” 


of paſte __ with ſome currans, marrow, la 
dates, flic'r lemon, grapes, barberries, or gooſe ts 
and biitrer, cloſe ap the diſh, and being almoſt baked kl 


© & 
: 
- 


Take the rabits, flay them, draw them, and cut them in 


dates, preſerved lettice ſtalks, m 
afd flic't orange or lemon, pur 


Ww, large ma 
er £O it, \cloſe it 6. | 


*  bakeic , being baked ,” liquor ic with fugar, whice winz I. * 


and butter 5 or in place of wine grape-verjuyc, and ftifine 

.ed-yolks of raw eggs. ol 6 
In winter-bake them-wich currans, prunes, skirrets, ta 

fins of -the ſun, &c. | 

© A made Diſh, or Florentine, of 4 Partridge or Capon. 


Being roaſted and minced very ſmall with as much bees }. 
marrow. put to it ewo ounces of orangado minced mal 


"To 


wich a lictle beaten cloyes, mace, nutmeg, .ſalr, and ſugah 
mix all together, and bake it in puff-palle ; when-it is by 
 ked, open it, and put in. half a. grain- of musk or.ambe:- 
greeſe, dillolyed with 4 lictle roſe-water, and the juyce &F but 


Oral 


p Th Art anDfinys if "OT" _26x- | 


lar wanges, ſtir-all rogether amongſt the meat, conn (ns 
"Indic it to the cable. 


'To make 4 Florentine, or Diſh, without paſte; or on Paſte, 


i \»Take a of mutton ot veal, ſhave /it- into- flices, ; 4 
7 ty with ſome ſweet herbs; as nt. his Gord 4 
| ,: parſley; and roſemary, being minced- very 
, I inall a glove of. -Barlick, ſome beaten nutmeg, pepper, . a . 
> { ninced onion, ſome grated manchet, and three or four 
J qulks of raw eggs, > Mix all roperher with A lictle ſale, ſome 
tit ices of - interlarded bacon, and fome oyſter-liquor, 
wthe meat round the diſh on a ſheet of paſte', or in the: © - 
without paſte, bake it, and.-being baked, ſick "oy "I 
| xs round the diſh, Ng 


To bake Pot ates, Artichokes , in Diſh, Pye, or Patty-pan; 
either in Paſte or little pafies. 
Take any of theſe roots, and boil them in fair water, 
| bat pur them not in cill the water boils,” being tender | 
T 3 boild, 
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ES em, and. ſeaſon chem wich outmeg, pe 
and ſale, ſeaſon ”_ - 4 age ms gat 
l of ina diſh, and jour diet Wen : : 
b ON NG round Sith iſo foie Inake 
: End dires b lves, beef-marrow, large mn 
eh er, cloſe it up with another ther ſheet a7 
it, baked;liquor it with grape "I 1. 
/ and mh res reagent We: 


Toe make 4 made Diſb of Spinage ins Bf baked, 


Take fore x young ſhine, and pur -it x it no ol by þ- 
water, havin led two or * three walms , drai 0 

- from rhe water, chop it ſmall, and pat itin a dih with Þu 
--Tome beaten cinamon, ſalt, ſugar, a few flic't dares 7 
: bo mnsk diſſolved in roſe-water, ſome yolks of hard eggs.) 

- chopped ſmall, ſome curransand butter; ſtew theſe fore- 

: ſaid materials 0n a chafing-diſh of coals, then have a dil. 

| et paſte on it, and put this eonpetieica upon-it; th 

bs. x wich 2.cur, a cloſe cover, or none; £0 h 

d, ice it with ſome Gne ſugar; roſe-water, and 


Other made Diſh of Spinage in Poſte baked. 


- -.* Boil ſpinage as beforeſaid, being tender bojld, yh} | 3 
'_ ina cullender, chop icfmall, and ftrain'it with half a . 
- of almond-yaſte, chree gr four yolks of eggs; half a grail} 
» * of musk, + hee or four ſpoonfuls of cream, a quarterndf'} 
+ fine ſugar, and alirtle ſal; then bake it 6g a ſheer of pal” 
\ on adith without acover,in a very ſoft oven, being ine} 
- aid greety baked; ſtick ir” with preſerycd barberries , of ; 


ow on red and white biskers, or red and white muy es 
lines, and ſcrape on fine ſugar. | 4X 


-A 1 made Diſh of  Spinage otherwayes. 


£L 2 my far and well relſhed cheeſe, and ie 
POET 


. - 45 "> »* * . 9" Cat Y- Ye 2 


Te ado = 
= cheaſeide, hampabmia --©.. 
ee oro ww, - 0+ 


oF 


TEAM -FEEB: egg51 cinamony PEAPET ns ths . 
: . e your diſh Without a cover, =, ccrdng to this form, 
ig baked cs ie!” s So Pb ? 


vj 

'Y © 

i] | Tomakp Ama _—_— Shae, 

* 

1 ; a good quantity of'rheta dnd boil them with clas - 
/ þ mac; roſe-yarer, and ſugar; being — thick, 
FT | frhem, and pur them os vx a bottom of 'puſſepaſte in'a - 
«| ik; or thor five paſte made of figar, fine loar; cold bury 


cold warer,.and a eut echerig ahi ſame paſte, 
irand iro, and caſt bigket on ie; 'bue' before you lay 
ci covers: Rick it with raw barberxies in che pulp 


__ "Ts ate 4 Peaſecod Diſh in Puff-paſte. 

| Fake a pound of almonds; and'a quarter of a pound of -} 
gar, hear che almonds finely to a paſte with ſome roſe + 

3 x5 then bear the fagar amongſt them, mingle ſome _ | 
1 feet butter wich ir, and make-this ſtuff up in pufF-paſte- 
alecods, bake them upon papers, and beins baked, 


\keth with role-yater, bucter, and fine ſugar. © , 
| T 4 In 


"2: BerobabIn=mo not one. 


——_ ro oro nn on gage — _ bs 
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_ Ta this faſhion. you may. make peſcod ſtuff of wy 
quinces, pippins, , pears, or preſerved plyms in pi 
1 Made Diſhes of Frags in the Italian oy 
"Take the thighs and fry them i in clarified. butter 


haye ſlices of 'ſalc mY watered, flayed, boned, boiled. þ 
cold, lice them in thin ſlices, apd ſeaſon both with __ 


nutmeg, and ginger» lay butter on-your apr * 


of Sep, ante ple of eel, CS CRE SO 
' grapes, railins, pine-apple-ſerds,ju yce of _—— 
er , thus dochree times, cloſe up your di on] 
. Make your paſte of almond: milk, flour, batter, yolks of 


and ſugar. | 
sf the Foreſar diſh you may adde fryed onions, yolks of ] 


© bard eggs, checſe-curds, almond-paſte, or graced cheeſe, 
To make a made Diſh of Marrow, 
Take the marrow of. two: or three marrow-bones;int 


It into. pieces, like great. ſquare dice., . 0 punto EOUEY 


 wancher grated fine, hos flic't dates; half a 
'currans; x. little cream, roaſted wardens; pippinsor 
flic'c, and two or three yolks of raw eggs: ſeaſon them 


b- clnqmon, ginger, and ſugar, and mingle all cogether;; 1 | 
| 4A made Diſh of Rice in Puſſ-paſte-: " | rs A 


Boil your rice in fair water very tender, ſcum it, andle.) 
ing boild put it jn a diſh, then pur to it (butter, ſugar, aut 


” '\; 


d. 


© 4% 


_ 


7 ——— 


£ 
dn 
It 
| @ 
| k 
ſo 


meg ſ: ſalt, roſe-water, and the yolks of fix or cight 6h Y 


pur it in a diſh of puff-paſte, cloſe i it up-and bake ity. being. 


' baked ice ir, and caſt on red and white biskets,and ſcr 10g 
ſugar. 390 


Sometimes for change 'you may adde boild currans ad | 


beaten cinamon, and leaye out nutmeg. . | 0 WM: 
other: F, 


Orherwiyes; of -Almrond Paſt and GT Ri, 


bh ; Mixallt ether with ſome cream, roſe-water, - 
nl | non, yolks of eggs, falt, ſome boild currans,and 
yp and bake it in-pyſFpaſte, ice ir; and alt goed 


- ered porn W = hap 
; oy ' Othirwaye;, wade Diſh of Rige in Paſte. Soi 


I: Waſh: the rice clean, and bojl it in creamcill ic be 1 
at thick, then put it out intoa diſh , and En tot 
» butter; fax or- —_—_— bearen/cinamor, 
fees currans, role-water, and falr, mix all together, 

ke it inpuſf-paſte orſhore pail, Selng baked ice, þ 
pe biskets on it. G 


Ti nicke 4 made Diſh of Rice, Fi, and Creams. & þ; { | 


Take half a pound of. rice; duſt it and pickit cleangthen- - 
mah ity dry-it,! lay itabr ina diſh as thin as yor can;,,o7 | 
x | pit inatemperate.oven;s well dried rub.1 . 
; 4 ©inamortar till ic. be as fine as Pie Srpaoly | 
: pk cteam, the whites of three new well 
| rang, and -glictle roſe;watersſet it on a Ok X 
h | doit ic cill-it be very thick, chen-purat.in a placter and 
1 ive RanibritLic be cold, thet lice i. out like leach, caſt 3 
eeozapdad it, and fo feryc it. Y 


efron? LO SER 


pint © 


>; To = 4 made Diſh of Rice, Prunes, and Raiſins. 


"Kor: pound: of prunes, and as many raiſins of the . 
fun, pick: and waſh them , then bail them - wich water 
4 dwiney of cach a like quanticy ; when you firſt fer them 
4 endo Pputrice flour tothem, being tender boild ſtrain 
| themwith half 'a pound of ſugar; and ſome role-water,”. 
oF then ftirthe fluff cill ir be thick like leach, pur ic in a little 
24. Ccar- 


» 


q A 
Ns l = H 


266 The Accomplybe Coo Ke: ry 


earchen pan. heing cold flick ie +: diſh it, aleaired 4 
wars bikets on it, | TP | 
To make made ab of Sleimage, _ x 
|! b -Takca-pincof :cream, 'thewhites of fix'riew laid 
- and ſome ks ſet ke over a foft NE —_— 
ho on” good and thick a. 
| : cold, ROE ona pul patl botrom =] 
on; I caſt biskers on it. = S ' 4b- 


the Anal Diſh Cufart-fuf wy an ankookinjſ 


/ 113d 4 &: Nt Kat 


| ': Boilcaſtard ſtuff. idcleanicomredylitter;tit hohih 
| emally rill-ic_ be ſomewhat thick , then pur it? in\weſeas 


w—_— t drain ina ſtraigic wicha ligdle musk 
4 men IIS, Fe of CIA up ona Fw | 
om emu bang traphonac pt - pad 
| n ages. alſo' ready: 

paſte; Ricki irzound with ghem, and oops on tine ſugar. 
7 wx made Dyb of Butter and. Eggs... pray, | 


Bam 


I 
$ 
| Ivy 


Til 


22 WT one RR 


Take the yalksof twenty faur onal Bains 
| cinainon, fugar,:and;ſair;, chinqurmehedbiitets 6 

fome fine minced pippins, and minced cicr 

diſh of paſte, and pur ſlicesof civeon round: abontir.bari 

with putF-paſte, and the bottom alſo, or ſhort paſte in " 

bottom, 


To make 4 ad pi of Cords, Wn, 


Take ſome very tender curds; wribg thewhay from chem | 
very well, then pur tothem ewa raw eggs, cutrags,. es} 
burcer, roſe-water, cinamon, ſugar, and mingle all wg 

\ therz, then makea fine paſte with-flour, yolks of eggs,'0 
water, and other water ; ſugar, ſaffron, andbutcer cer | 


1 


+ 


) "Jy 


| The bank Myſtery of \Eookriy. "op 


4a 


inebyg paſte or in puff-paſte , bei 
ET oy ſagar, and | DOTUNGs | ® 


b: Pranks of. Vide} Comſlp?; Bop 


3 


. A toſs, Koſombry F os 


195444; 


EIT we 
Oxi Shs 


age aan of coals "il ic be ſome All 
the whites of 'two egg# Beaten eo frot tg LY 


and boil je again a lictle; lecirftand tittin d5cold-wiliie 


mdrout icontchin ; thercraks' 4 pound'mbre of almone 


' halle anhoited, and par ro'ir four ounces of caraway ſee @ 
grain of tmiizk; and chree drops of oy! of lemons; : the 


fe iv na rol 5 i as walntits”,' and lay cheſe balls | 
the firſt made paſte , flat them down' like puffs with -.. 


your thumbs a lictle like tigs, and bake them upon march 
FR Tarr 


| To make # Marchp ane. 
Take two pound. of almonds blanched and a ian 


{ tone mortar, till they begin to come co. a-fine-palte,. £ 


| then take a pound of ſifted ſugar , put ic-in the. mortge 


| withthe almonds, and ' make ic into a perfe& palte , pur-- 


J tingtoit now and then in the beating of. ir a {poontil of 


$ fol&-water t0 keep i it from oyling ; when you have beaten 
IT 


——_—_—_—_ 
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- 
. 
as 


; bers, Fay 


h agai es dn h, Bond | 
id py if with: forks prertyEGnceirs made of thefaie 
off, Rick long comfers upright on it, and ſo ſeryeit. 

'.#.,.. To make Collops like Bacon of Marchpane. 

"Take ſome of your Marchpane! paſte and work 'it with 
red ſanders till.it. be red, then roul a hroad ſheer'of wh 
 marchpane paſte, .and | a ſheet of red paſte, threeof the 
white, and four of the red >. lay 'chem one upon"another, 


dry it, chr it overthwart , and ic will look like collops 
bacon; 


. To make Almond bread. 


Take almonds and lay chem in wacer all night ,' bland 
+ them and flice them , cake co every pound of almonds 
| poundoffin: ſagar finely beaten,and mingle them ger, 
chen beat che whites of 'chree eggs to a Tgh froath ;/ and 
- Mixicwell with che almonds and ſugar; then have fone 
plates and ſtrew fome flour on them , lay wafers on then 
and almonds with the edges upwards, lay them as round # 
you can, and ſcrape a licele ſugar on chem when they arr” 


- ready to ſet in the oyen, which muſt not be ſo hot a5 gs 
out 


| 


"_— 


we 


b : : yu k ' 
. ” e ; p 
. 


o Tke the whites of four new 


. | Fn ends a PRE GAY en 


Tio; F- CITET Cookery. 


alittle baked take. them our, fer - 
pb ne pm mage, axivep champs | 


FI we Dt 
$43 # 


To make Almond Bicket, 


laideggs and two yolks, 
p them together very the hp eage inrea- 

4 quarter of a $ blan 
cold wacer;bear them very ſmall with roſe-warer © 


c n,” beat it in the egg $ a while , cen pa in th 
onds,/and five or fix ſpoonfa ls of fine flour, ſo | 
Tits or wafers; then have a little fane ſuparin_ * 
NE a ths as they go into the oven, - 
ethem as you do bisker. | 4 
To make Almond C «kgs. 


Take a pound Ale PSII. VE- 
- ry mall wich a little roſe-water where ſome musk hatch been 
ſteeped, pur a pound of ſugar ro them fine beaten, and four. 
yolks of eggs, but firſt beat che ſugar and the eggs well ro- 
gether, then pur chem co che almonds-and roſe-water , and . } 
| laythe make on wafers by half ſpoonfuls , ſer rs inco aty 
ovenafter manchet is baked, + 


To niake Almond Cakes otherwayes. 
- Take a pound of - the beſt Jordan almonds, blanch-them 


5 T 62 5 RS =» = 


1: cold water. as you do -marchpane: ,- being blanched - | 
Wipe theni dry in a clean cloath; and cut away all the rotten 


$ from them, chen pound them in a one mortar, and ſome- 


times in the beating put in a ſpoontul. of roſ-warter 
wherein you muſt ſteep ſome musk ; when they are beaten 
{mall mix the almonds with a pound of refined ſugar bear-" 
en and ſearſed ; then pur the ſtuff on: a chafing-diſh of 
coals-in a made diſh, keep ir ſtirring, and bear the _ | 
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broach.J2PhET int6 die fy hd 
= rogether"/*Hfop ER 
pe ba” and bake chemin an oyen; ot mas muſtnothi 
£ . hu bo. 


| git She on 
. | <tr neW la 
DIY froch a$ if riſeth, capa Ns Tea bf f fl 4 
a le, ©, gr mding i it- 'Thll DANg. 10, 2 I 1 


tar-with the peſtſe., ill it be throighly mbiltued ; aud }= 
Og bt thin enough to drop on plates oe Ty oy b 


indergi reeſe, : a little Civet, and fone 'anni{; 

E your pie Plates; wipe them, butter effi. al air ro | 
"theſtoff on chem with a ſpoon, in form of round cke i 
- *themincoa very miſde oyen;and when you ſee chembehud | 
eras, take them out and keep chem foruſs 


To Make Cigar Cakes or Fambals,”” 


| Take two pound of flour ;-dry it and ſeaſon ir yery fins a 
then take a pound:of loafſugar, bear ir very tine; and ſeark } 
it, mingle your flour and ſugar very well zthen cake a poatl ) 
and'a half of ſweet butter, waſh out the ſalc, and breakit 
1nto birs into the flour and lugs ar,then take the yolks offour 
new laid eg $55 , fout or fave Ipoonfals of ſack, and fout 
ſpoonfuls of cream, beat all cheſe rogether, put them into 
the flour, and workit up into paſte , make chem into whit | 
/ faſhion you pleaſe; Jay chem upon paper or plates, andÞtJ i 
_ theminco the oven ; be car<ful of them', for a yery tk} mi 

._ thing bakes them, 


we 
193 


To' make Temelloes, 


Take a pound ot fine ſugar being finely beaten, and the! | 


yolks of four riew laid-eg25, and a' grain-of musk"4 
T , g "him 


» 
j 


(8; 


ie of —_ 
ir of-dirtione, theh ye ther it wit pretty - 

| ” 2n-you pleaſe, and when they be dry, boil them in roſe - 
Winer and ſugar ; ir is at exceſletit fort of banquetting, 


To make Fainballs, 


bd | of fine wheat flour , rhe yolks of TAs or 
be | We Hid eggs, rittee 'br four ſpoonfuls of ſweet 
| bo afew anniſceds, ahdfotne cold butter, iake it it. - 
-Lwopits; and cont ic into long rouls' as big as a little areOWws 
ik them into divers Khots, then boit in fait water”. 
{| fitnels; bake them ;/ and being baked, fu thenand 
\ Phetpthem in a ſtove. Thi you may: "Uſe rheih _—_ 
ther alf theyear, *, 


To make agar Plate. 


 Tike double refined ſavary fife it very- ſmall irwighey 
fine learſe , then take the white of "an,egg , gum+ 
dragon, and roſe-water, , wet it, and beat it ina morrer . 
till you are able to monld4t;” bite wee it. ff co0 much atche 
firſt, If you will colour ,it , and the colour be of a watery 
"bbſtance, pur jt in with the roſe-water, if a powder, mix ic 
mich your ſugar before you wet ir, when you have beat it” 
the tnorter, and char it is all wer , 'and your colour welt 
F mixc ineyery place, then mou!dic and_make' it into what 
form you. gleale. 


T6 make Muck: dines, called Riſing coin or Kifing 
be Commits, 
N - Fake! half a pound of refined ſugar, being beaten no 
1 ſear- 
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5 | ſcarced, put into.it ewo grains of n musk , a 
ins of ambergreeſe, ee. nec 


3 ris powders bear all cheſe wich gum-dragon ſteeped in ' 

'. water; then roul it-as Thin @9yOu can, and cut it j 

* lozenges with ing iron,and ſtow them jn 
oyen'or ſtove, then of ad erp em | 


T 0 Wake Crachnet:, Ki 2 = 


Take half a poundof fine flour dryed and al earl | 
as much fine ſearced, mingled ww a ſj coti ef 
 . anderſced bruiſed, and ewo ounces of buc crebeſun — = 
the flour and ho wet it with che yolks of two e [: 


» a ſpoonful of white roſe-water , and two ſpoonfuls' of. 
\ cream, oras much as will wet it , wotk the paſte llc be . 
* ſoit andlimber co'roul and work: then roul ic very things 
cut them round by lictle plats, lay chem gr; bard: 
pers, and when they go into the oven, prick th 
the tops with the yolk of an egg, beaten and a, fr thin wich 
roſe-water or” fair-water ; will give with k 
thetefore before they are "eaten they muſt be-dr 
warm oyen-to make them criſp. 


$7 wake AMackeroons. , kd [: 


Take a pound of the fineft ſugar , and a pound of the. be 
beſt Jordan almonds, ſteep chemi in. cold water, blandt'F ip 
- them, and pick out the ſpots : then beat them to a perfett'} 
paſte in a ſtone mortar, in the beating of cheth put roſe-ne'$ © 
cer c0 them ro keep chem from oyling , being finely beat, Þ o 
” put them ina diſh with the ſugar, and ſer chem over acti 
ting diſh of coals, ſtit ic till it will come clean from the bote) A 
com of the diſh, then puc in xwo grains of muskand chree Þ Me 


of ambergreelc- 


by 


[1a 


: 
pl 
" 
- 


4» 
> 4 a i 7 " 
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LE 


C TIRES = , q _ 
a _—_— 
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FF 
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Bſome ſte foes bot themto fine poi | 
SE ne gr 
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- _{ Bi vellbng rod 1059 
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9anms 1933 
TULLUEUL F 
$ ' 


# *.-4 
#%F 


I ws 


Fan Gur, GT your, oven halle j0r6 - 
= tin things, butter them, and wipe them, ; FP Dog * 
0a plate is enough; To'ſet thentTnto- the ovens.. ad 2 
mira be aech bak Tam TOs An, dai. 
wag 22208” © to Wake Bifyaitodu Ropy to" » Emriggs : 


| Se __ be! 
or Tx Q nd of fine (rent iba WuAd £ Hoot 
very well, rhen chem altinre” 


; hot, 


- 


= 25” > 


, li h.-+ SA. 4 WEL | $f SIT oy S, 
1 Fab lekis's led it. fot Rand (tilt or then Jt heavy and ©} 


' {when youhave beaten it {d16 ime, -put , Hatr” an 
"Ounce of anniſeeds ; then butter 0 over lome pye fates; Id : 
KF. dropthe ſtuff on the plate as faſt as.gzyo' or three can with 
. | ſpoons, ſhapetherii round as nearas you can , andſer £ 
4- 


1 mt629,9yen,as horas for mancher , bur #6. les they'a 
1 Wbured the hetters 6 - 
WF ei; 4 | 


© Biſquite du Roy haubject - 


Take web cind of flour a poutid of ſugar, and relic. © 
Mew hid -eggs 5 bear chem in 2 deep diſh - .chen he 
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b- cochem two graitis of inock: : difloved' ,* fole-water; wk. 
> ohne xm oneturnab ay = 


OT 


-. 
- 


. VU 
—.. 


Noow-doublc | 

Som motor aca oag On —_ : 

roars wp ver lactin | how enete white papers de-I/; 
ewixt every range orrank; yt co it, ad beg b , 


Sy eco Ne 
$f SRD: | 


he.” rf 7020} 0 Bal0gontt | © 
$8 > 5:2 ? 31102n;:7T 1.4% 

wm "$8 2 £34 "Te male Shelf Bread,” © OY | ' 
Take a quarter'of POEP6r 6s Rows wht # 
SS gry cap the yolks of four new 


golemacgr: anda grain of musk., make ay 

. en route vey Thi Dl HS th - 2 

firſt tofte the fhells in'bueter teked,whin | 

hcl Et in iehed figar us'y 0 Bala 17 
then lay them 0h the bottou of # woodle '| % 
5k SOPET ALE: "Ti. 5: >, 2 'q 
"To make Bran read. $4 [: wi. 

| Sa 


| 1 202d 562; 
XS acted yoirl of Minthiacatadl 'and (lice thi, 
"= Eake to them two pound of double refined | 
en and ſearſed,. five whites of beaten to 
> a lictle musk Neeped i in rofe-water, 'and' ſome annile 
mingle them all' cogerher in" a diſh, /arid bake ne 
ore plates buttered, chen afterwards dry cheat: _w_ 


y'%. 


The Trad Myer of Cookery. 22% : 
\To make. Ginger Bread. 4 , 7.4% 


The Point of: dan Almonds,and a penny Net. IE . 
rated and fifred and mingled amongſt the Ef as owns 

iy fine beaten; an ounce of ſlit e-ginger, ewo thimbles full 
of tiqtioras and anniſeed in powder finely" ſearſed,: beat all » | 
in a mortar together, with tws ot three ſpoonfſuls-of roſe- "- 
r de- [wire 5 beat dhem'to a perief paſte with haif a pound of @-" 7. 
wh, r, mouſEit arid rout ie thin "then privcicanddry LS 


il þ PEI pleaſes 7. 1 
Wed | 
a": 


- 


> Thus you ttiay make'ginger bread of ſage la; purting Fo 
=o to it as aboveſaida a1; .t, 4; 


_"Y 
d Py 
= = 


thy. bs haTe make Tpagnass |. 
by CEE a ogeD citumon, tae | 
al 
ac hte 


© Fike ts 1 te bf wins nd: = 
af pg ome NG: "q 


el. 


"ſeven cortis of 
f | Tr andriwo pound's ot 1h 
M15 5 g-- To make excellent Mead much es, 


| > 


1 


Take to * 'Guart® of honey/a gallon of fair a; 
reef boil it'well wich nrcficg and gingerbruiſed 3 - 
boiliris ſcum it wel; andbeitt 5oAd fer-it 4 cooling - 
ſeveral veſſels that-it triay ſtand chin/,-xhecche next day 
My it jn the veſſel and fer it ſtenda weeFor twozthen draw 

tm bocrſes: -= 
If it be to rin itn ſhort time you may work i ir is bears ., 
but if will not keep long, | 
| " | Y 2 OF ' 
. : 


= o 
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Or take to every gallon of water » a quart t 6f h6ney, a. a. ; 
- quarter of*an ounce of mate Agmict's Singer and cinamon, 
I cloves s; bruiſe BNdid þ and an ' a | 
-avove | 


S' > s 


Wh | Otherwayes. cn e 
"I'k Take five-quart ind a pint of: water » warm it it, 
--20-it x quart.of honeys and g0.every gallon of liquor 
} -mon, 'and 2 quarter of; aniounce-of, nutmegs', it muſt = | 
., ill the-ſchmuriſe black, apt if, you, will ave igquickly 5-7 


dyto drink, queezy inco it 9 Jwon when 19590 it 
' run itcolde?y; r6ns 5 5 | 


To jvc Meth ax ode +5 50A aol 


Take al! ſorts of hettwihavare pood and whole « 

| (balm, mint,roſemary, fengil, angelica, wilde.rimey 

- Arne; agrimony, and ſach,ocher field vor. mes 

- -fabof bay boil and ſtrain, Ki 5] 

+ the next dayy; being fer two gall 

honey, let it boil _ pen To gal (54008 1t very: 
ona {ct it a cooling a5 Y6u db beer , and Gon it "= 


take wry Enylormand oye ic inp the NN hel 3 
#  byzlittle a a-licle as to r,kee pg PEN 
Ee 


$ % that lygcb4a.che bottom of the 
,. when it 1s all pat rogerhes cover it with ante L 
work very near three-dayes , then when you mean topit 
» it up, skim'off aff che hard WAY andpur-irnp into ad.” 
* "Fel; bur you muſt aor ſtop the wellc! very.cloſe in three or 
"Hour dayes, -bot-let it have ſome, yepr ©: work ;; when, tÞ 
- cloſe topped you mult.lopk often to ic, -and-have.s Pt 
E *rhe top co giyeit vent. when you hear it make. Af le. 
will 46: or elfe.icwill breakithe veſlel. 7.7 1.1. 1+ 
Somerimes make a-bag and puc fn 200 ſore of rl 
ginger, ſome Floyes and cjnamon; boild-or not. - 


—_ 4 
_- . 
2 7 2c 
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E:- EY at? manner Þ OY "Sack; Poſt | 
: Jet, S$illabubs , Rlamencrre. W hite- 1 


þ A 01s uk , W heli Ke. 5 
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To make apple Cream. ory | #3 14 


} * 6 % 
3X 


[2.2% = 2IS6 . 


- 


es 4-4 


Ake twelve pippins, pare, and flice; or quarter 
t them into a skiller with ſome clarer wine, and: a, 

' race ginger ſliced chin, a little lemon-beene cut ſmall,anc 

Tine af ;' let” all theſe ſtew together ill they be ſoft 

ther rake them off the fire and'put min adhd 

_ "they be coldtake a quart of 'crtam boild with a lit 

| = and put in of the apple ſtuffto mak&ir of what 
you pleaſe,and ſo ſerve it'up. | 


| "To make Codline Cream.': 4 


"Take ewenty fair, codlings being peeled and codled ten-" 
hap green, 'put them in a clear falver diſh, filled lair 
full of roſe-water,,'and hatf a poatid of ſagar;] boil all this 
liquor rovetber:c3ll half be: conſumed, and;keep it Qirring 
'! bllieboready, then fillup:the..diſh wich good- thigk: d) 
| era, Ricipcill ire well. mingled , and when- Jt 

dh boild round »abouc the diſh , rake it off, frockep-or 2 
with fine ſugar,and ſerve it cold. | 
V 3 | ofh: 7 4 


_ 


» 


LS 


RR abthe R..7> hah. ni 4 EET RX 


£5 208. 
—” 


tr tm. a. 


575. The Accomphſir c © Ok: 2G 


3 CE] , 3 | b : 
; LCodle FR fair codlingy green agd tender , chen-peet |... 
8 andcore chem, and beat in a EX oorfir ,Nrrain them with 20 
a quage of cream, and mix chem well together i in adiſh with "Þ'# 
b nes ſugar, ſack, muzk, androſe-water. Fu yon nay da þ'4 
| with any frujc you pleaſe, -.* 
To boil Cream with Coltngs $25 ” þ 
> Boil aquart of cream wich mace , ſagar , m__ ef | - 
| : £3854 ewo ſpoonfuls:of roſe-water, and a grain of amber» - x 36 
s greece, put ic into rhecream; and fer them over the fire til{/» 
be ready toboil, then ſet them to cool, ſtirring irrill ir” 
e cold then take a quarr of green codling ering ceeg ſy 1 
; pic; i inco a filyer diſh, and mingle it wich cream, - 


rad . 
4 l 
of 


To make Quince bt 4) A [2 ' 


4 


1 


Take and boil them i in fair water, but firſt FE, wati wy. [" 
il, rhep pac them in, and: being tender baild take tl 
& peel chery, ſtrain chem-and mingle ic with fine fug 
. ſome very goad: and ſweet cream , mix. all tc 
rand nake i itof a fit chickneſs, or boil the cream wit 
df cinamon, and let ic ſtand cill it be cold before 
It itcothe quinces. 'T hug you may de wardens ar peas | 


| "To wake Plum Cream. 


*iTake any kinde of Plams;, apricocks , orthelike 3 dS 
TIX diſh wich: ſome fugar',- white mid 4l ack # 
-* flaret, or roſe-water , cloſe:themup with a piece 
- betweentwo diſhes ; being baked eafecla, put pur roche 

; creamn"boild with eg2s, or WALOUC;or Re 5” and ſcraps? 
* ſugar. &c. q Udine , 


ferment ir —_ dotne rcele dir, = 4, 
ome mus 'B eds. . 
"To make FT Cream Gp 


w REY 

ten A with whi s 

the cop : of a churn honche | 
burter is come, "dithe: qutola ſquirt. or ſome 6rhet ne Way, 
| 4s on ſupar, (prinkle. ic with roſe-water, and ſtick fome 

\ pine-apple-ſceds on It. - | a 
/- QbberwaJess | 

Fakethree pinent: creamy. and. che. whites of ho 
*89y ſtrain them together with a ligle roſe-warer,. and as 
V7 much 


6, o .* - 
TE. . \ —_l _. - -” wy tas "Þ oa. Ws « 
on 1 Þ A. - l 
- % . = 
V k F b 


- « 
4 : _- 
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much ſugar as ua. vheh gake'a ſtick of a fog 


| Thowcs, fe x iCal ite t | wW, 
cold, partir ina KjlAo ah, YH lay your! ſnow pon" | ? 
W 4 4 ) JOG tc; * 


« To make Snouf(Eream ahernayes with Algiond:. 


tt att.of. 2004 veet eream',\; A a Fa 
n pom Ny (toner berg, d | 
| þ 01 of wines ike, pa ery re gt 18 


| RENT : Boars in ſteep;;then Er ep.) | 
6d ſugat t0It; 1 Hraini fed pr hex i 
» Froch and bubbl6, and a5 the froth riſth; rake it off with 

- Tpo9ns and'lay it.in-the difh you ſerye It up in. © "ks 


ot | 
4 =—_ : 


; ” s Fo makes Felrof Almonds 4; white.as Spow, 4 tn , 


Take a pound of almonds, ſteeprhieth in cold ater f : (6A 
; hours, and blanch themjacocold water; then make a des F ns, 
R , &ion.of half a pound of ifingglaſs , with. rwo quare' | RL 
white wine atd che juyce of two'temons, boil it tilt halblegthen 
-waſted, then let it Har.” and{train ir”, mingle it with thee card 
monds, and ſtrain them with a pound of double refinedh ung 
gar, and the juyce of ewo lemons, turnit into colours, h 
- white, or yellow, ard pur it-meo cgp- -ſhells,or otange4 >< | chee 
3nd ſerye them on 7 pie-plare upon adilh. _ 


\To make Almond Cream. 


-Jake half a pound. of-almond paſte beaten ich Ye | 
water, 'and-{train it with a quart” of cream , put ic m4 farge 
$kille e with- a ftickof-c cinamon and boil-ic-, (tir-it col | 

nuak T 


= 
We 


= - = 
© s »oY 
” : . - : is « 


My 77m ecy Ih | 


| SEES vt thickz = fogar:cour :G0and 


obo) 138 972.91 x 463 ft __y M513 03 36 21] 9 >. 


4 Fort To make Amend Creamorbermgjes, "52? <:" 
Take thick almond milkmade oo fair Hein water, and | 


wow little, and put | cot a lit- 
q lcand vi Wa 7 ok into/a 5: ſtrainer, and hangic 
F I» 4 þi rover k iſhochen beſt Bnely-drained;-take ir 
ownafidpiir icioſadif-pur to it ſome 'fine emits ar 
Fe ſack; pkedirie, or white wine, diſtiton 4 
het ep on red bisket$75 11! = Hap hod ny 
el97* Fog. - Otherwajes. RR a+ 44.5 ve. ye SH 
© ae wat boit-ic over night,..theaini.the 
ag here hatf-a pound. of almonds blanched and fue 
ieRrain. them wich the cream, and pur to it a quarter 
ofa pound of dotible refined ſnpar, alittle roſe-water, a 
in ep and cinamon finely ſearſed,  and-mixedrall * 
| v,difh it in.a clean filver dith with five rene I 
Yo | _ $about'it,' *. 
k! A [ "" ©." To make an Almond Chaſe... © I 
* Take almonds being beaten as fine as marchpane. paſte, - 
enmeke; a ſack-poſſer wich cream and fack , mingJe-che 
tdof che poſler with. almond paſte, and ſer it on a.cha- 
liſh of coals, put ſome double refined ſugar to it, and 
© role-warer,; then faſhion it on a pye-plare like a freſh 
F e,/put it inaidiſh, pur a little creat to > its ſcrape. ſages ” 
wie, and being cold ſerve it uP« | | 
; [i ru To make an excelent Cream. | 
| Tile a. quart..of cream ,.and ſer, ic, a_boiling with a 
Fame or ewo, whillt it 1? boiling cut. ſome. rhig fip- 
34nd lay .them-in a yery fine ;clean diſh; rhen. haye 
ſcven 


op 
* 


> 


* oy ru a 

nA. « 1 _ woug > 

"Op 7 WF j* » F <y - <« 
. * [ P 


: COORT”. 
#5 Twill GOO *.Or, © 
Forma, eight yolks of. rained ==" _ 


; - ſome ſugar ro them, then cake the cream, from-the & 


8 | &- 
| CATE: pour it, on. tl flig 
. . = id and & 


SO rug and-hoil { with fo 
maces,/and a {tick of . whole, cinamgn.; 
aliecle while, have leyen or eight yoils 06 


ſolved with a lirtle cream, take the © a 


put in the eggs, ſtir chem well inco che boiled cream, af 
puttin a clean diſh, take ont; the ſpices, and whenit} 
cold Rick ic with choſe maces andeinanidn. Thus yout 


PEW ns ag: -= the eggs with creatn, : 1! »-1 _ | 


; Tomake caft Creawi, | +0 ho = 


[7 Tike's quart of cream, -a;pint.-of 'new- milk, a 
whires of fix eggs; ſtrain them together, and boil.ic 


boiling ſtir ir conriually till it be chick,chen puteo:iſ 


yerjuyce, and put it intq gſtrainer, hang it.on a nail = 
rodrain the whey from it, then ſtrain it, put. ſome ſug 
trand roſe-water ; difh it in a fair diſh, and ſtrow: 6i 
reſerved pine-kernels, or candied piſtiches.” In chi 
ſhion you may doit gf 'the yolks/of eggs. oh 
To. make clauted_Creaay: : 


Fak#ttiree oallons of new milk, and-fet it. on/t] the 
in a clean ſcowred braſs-pan or-kettle till.je boils; 


make a hole inthe middle of che milk, and take three p | 


of good cream and pur, into the hole as it boileth, 
togerher half an hour, then divide"ie into fofr milk-pl 
and.Jet ic, coo! two dayes if the weather” be not £003 
chen take ic-up with'a flice or ſcummer, pur ir in'@4 


"oY 


= 


_— 
4 »4, 


. 4 
4 | ; Py 


Sy 


cle it re rower lay one clod upon == 
Go on ſugar. <p 


% make clouted Credni Wherwages eff alinaty.” 


Take four: gallons of -aew!rajlk from rhe'cow., ſer--ir 
, I on clean ſeagcat pare kertle/06:ſcaldrs 
eg tetenÞ aw; pm 
take-che cream ſome -ſixhours af. 
ae ie rich diſh yoa-mean to feryz ir in; ſextoure 
fagar,- ard: musk, mC—— 
wp ow-eream on thar, rorothinirtle 


"3 ous 0 Rs - 
Fo make clouted.Cream olberiaſes.” ; Ge 


; = agallon of new milk-from the cow, two-quarts. of ' 


> 4Þ 
Mz 


- 


twelve ſpognfuls of roſe-water,, pur theſe. xs, + 
a large milk pan, and ſet it upon a-fare of char» . 
Gel indie, (you muſt- be -ſure the: fire be not ras * 


Het it ſtand a day En 
ha flice or ſcummer, let no milk be in it, and-bt 
head cur 1m fine little pieces, ſcrape lugar on ir: 


_—  * = 


Tomake 4 vety good. Cream. Sir Wc ; 


you churm butter, take out half a- pint of creamy 2 

k; hi kegine eo turn to butter, (thatis when'ir is a-liefle---*; 
then boil a quart-of good thick-and: new creamy 

n itewith ſugar and a lictle roſe-water, when it isquite- ' * 


kw it:very well with chat-you take on of + A -» 
ſodiſhic. | > 


© 
'To make 4 Sack: Cream, 


Gr quart of cream and ſet it on the fire,when i it is 4 
| I drop i in fix0r eight drops of ſack, and ſtir it wells. A 


I it from'curdling-, then ſeaſon 'ir with fngar and” 
p water, 


To 


q >» . - "> I 
- . 4 w 2. I. 
. 
_ 


be Tis ron 
© 244 "Fo alk CBbidet « als” 3 | 


: Ser fix quarts of newmilkon the fare, and when ; 9d 
 empry it into ten or twelve carthen pans or bow!s asf 
- Joucan withoiur trothing, ſet,then where they may; 
FE &* -when theyarea little edld; gather checeeamthe a 
crop with your harid, eumpling ic rogerberyiand lay 
aplace ; when/you have laidthree or Atom 
-Mther,wet a feather in roſe-water aid a | 
ie, then ſearſe a-liecle grated-nitmeg, and. fnefa 
if you pleaſe; beat ſome mu$k: and anbergreeſe i 
lay wh. or four layes, More on as before; chus-dotill.o 
haveoff all the cream in the bowls, then Put althe 
To boitapain; and-when ir boils ſer ir as you's Tl 
- bowls,and ſo uſet-in like manner , ic will yield 6 
—_ bars. ew whictryou muſt uſe as before; chatie\ 
like. a cabbidpe; or ler- _— 
owls Nang berraſ che creammay be thick and 
b: rake char ip/laſt ro lay on-uppermoſt,; and/y 
icup ſearſc.qr ſcrape ſugar on it chis-waſtbs 
er night for dinner, or in the morning for lapper." 24 P? Wil 


'X A 
s & 

, 
: @ ' 


T6 make Stone Cream. - _ al FW 
( : X ' : 


4T ake a_quatt-of cream, rwo/.or: three blades df | 
* mace, ewo or three little ſticks of rinamon, and fix iþ 
-Fils-of roſe-wacer, ſeaſon it ſweet with ſugar;'and 
till it caſte well of: the ſpice, theti diſh ic; and (tir'ir 
© be as coldas milk from the cow, then put in a lictlex 
” and ſtirir together, ler it-ſtand and cool , and ſerve 
the table. "N 


'To make whipt Cream. 


Take a whisk-or-a rod and beat-i ir" up chick: Ll 4ke 
lah: baſon, till ic be a; thick as che cream chat con 


Ei 7 


ts Kay tive linnzn clones on ſaveers 
7 ER .on-the cream, and. ler _ic eos IT. 
$a ty hataps raw 
mand ſcrape on logare -, = 


b q 2131 ' Tomaky Rice Cream... 


eng t of cream; bo Handfills Pb Gor: a 
XC dof og ig FI 
id x Rives —— 


Neg 200 e roſe-wat: I 

Ecapts one ur Bo = 

. —_— it 6 ethic rigs = b = = 
"at qroie Ae a Srhenes hi | 0 464080w/> "f 


ay ik ps heat mp 
> Cp ne ate: 
nd "of ſugar; "da 2b 


Inue CS ina clean =. poem and © 
ſe ir. continually, ambbeing well incorporated, 


ne wyovre ol of - orange WAA, 29d 
= 15- is G17 T: 1G£ OZ . 


E 4 $6 9 > «Tents & whe Leaghaf Coramencr. #. 
: - ng ET —"—x ' > Slows 


4 Jt; DDS "2 Sinkg ; bo ; | 
$i _ His ch Abbe CelP ite ta hah 5.997 
p. - vaT b mathe orber Leachanh | nx LD ; _ A 


PE of ifih glaſs, lay it two hots ih falr  ® | 


ba 2 then poi It ih F0Qe Fig wacer; ape Koo, 5-5 
228: 1 4- 


' 
* 


x to. ae: 


"View oy, I 


dif d ilingglaſs, Poly Gout, and a lictle roſe-wae 
I F the Tere 20d run ir earough a fin Train 
lice it into 


_ + =o Cream Fs The — 
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3 -%y 1 quart of watet be 
£7 it 1nto abottle with gum-d 
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Ny F: the in ſome watin'water, and whelmn it _ 
y s TE ita aches hehe Whey C and fagar, 
Tec 2! Over, ang Cn 
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French = Greg Seals. 


inget fult of | 
OS he ertmaren very te: 
2 7.5 


4 
.” 


' TT 
7" 
«7 
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vith ſome 
{ bort=? 813+ of an 
| Kore arter 0! 


froth ove Right; amd Math the' 
- { cream, hon pur all ES ES 
the re dy to boil, take ir off he nog 


to It — 


Tf 


tad of bread bir” rhily 
| - Dake ther) ma — and 
0 Froo long” "ih, teſt rhicy hve naar £06 


© 0 is Cheefecdkes WE IP 1447 54 

Make the cruſt of milk and butter boi cogtther, ws t 
$othe flour anU'made vp pretty- ſtiff, ro''4'pottle of ſie - - } 
flour, | 


F ads fy - 
. « I 
# * — 
»s * d. _ Chas” 
" C,% - : % 
" pn 
- = = - 
% p. 
- : 
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v7 Jk. 
= I : | 


Wn taker mes heel 
'of Treat, purity xy b 
ge rumet, 'wheirith 
©” come; put | ina" "he clot qc it from the 
| Rtanp in che curds'n) dared. fine:fm4l mancher, 
.. ao w/e ir a f 


16 e718 72 222: 


1123 


; half a*poutif f 
Wn, Sill hotd, 4+}. 
Pt Jnf ny 
paſt We | | 


i 
”; 


the. butter. in milk, Ui ik i 
the-cutds.of .a. gallon. of new Nl Repel and 4 S, 
breamns dfgin ihe whey Ns from it, pound it 4, nl 
ears hhenmig withit half a;pound of figaray pound of we 
waſhed. and.picked currans, 'a graced foe't 
' beaten cinamga, (alc, roſe-water, a litcle ſaffron made 1b 
fine poteder, and ſome cizht, yolks of eggs, 1 work it up 
my # wh (ome butter a and a litgle creag!.” ky. 
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Fake fix quarts of new milk, run 5 SOy coid 7 and” ? 

When it is IC driin from it the whey,and harigit 3 
a a ſtrainer, preſs the whtey froni it," and beat icin « Þ} 
" Fort Wt ic be bp done; Gen Unis. & Srtiagha (rages | 
2 Band mingle it with a pound 6f butter with. your handz - Þ 
Tia beat 4 poiind of almonds with roſe-water, gill chey be # 

50e 4 the curds ;; pic to them the yolks of ewent eggs: | 
wrt of creant, ewo grated nurmegs, and # pound 8 Þ 
Kr of ſagar; when the coffins ate ready to be (et itity the - 
mea} chen mingle chem together,and let chem bake half aci + 
taxa} the paſte muſt be made of aj 204 bees pg 
waher, dry the coffins as you do for a cuſtard, make wthE* 7 

yery {tiff, and make them into works: 


7 "S ' To maky Cheeſecakss without Milk: 


\ " 


n) 


© 9 3a. + 5 


ike tivelve eggs, take away ſix whites, and beat cheni 
p.well ; then rake a quart of cream, and boil ic wick 
ice, take ir off the fire, pur in the eggs, and ſtir them 
Mrogerher; then ſer it on che fire again, and ſep it boil 
Wit cards ; then ſet jr off, and put to it & good. quanticy 
agar  fome grated nuemeg, and beaten mace; then 
Move musk and ambergreeſe ih roſe-warer, three or four: 
4 Rs ſroon- 


I 


- 
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290 The Accompliſht C'O-:OK: On, 
* ſpoonfuls of grated bread, with half a pound of almon 
bear ſmall, a little cream,'and ſome currans ,, then male 
- "the paſte for them of flout; ſiigar, cream, and butrery bake 
+ . them in a milde' oyen ;'a quarter of ar hour will bale” 
: them, —_— | . 11M 
| +. Cheefecakes otherwayes. i 
For the*paſte rake a pottle of flonr, half a 
butter. an the white of an egg; work it well into thi 
withthe" butter, chen Tur a little cold; water 'to'*Ir; 
work it up {tff; then take'z poctle of cream,” half api 
of ſugar,” and a pound of currans boild 'before* you 
 - chem in, a whole nntmeg grated, anda little pepper ue | - 
> -  bearenzboil theſe gently;,and ftir ic continually with _ y 
"A 
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eggs well beaten amongſt the cream, being boild 
fll che cheeſecakes. 


To make Cheeſecakes ttherwayes, Ml | 


T ake' eighteen eggs , -andbear- them very well , bar” 
E ſomeflour amongſt chem to. make chempretty thick; 
: ye a pottle of cream and boil ic, being boiled pur in 
88s, flour, and halt a pound -of barter,, ſome cinamay 
| y boild currans, and ſugar, ſet chent over the fire,'a 
© . boil ir pretty thick, being cold fill chem and bake thay: 
” makethecrull as beforeſaid; | : 


To make Cheeſecake in the Italian faſhion. 


© Take four pound of good fat Holland cheeſe, andllf - + 
pound-of good freſh cheſe-curd of a morning milkchany 
or better;bearthem in a ſtone or wooden mortar, thenwlf / 
ſugar to them, -and two pound of well waſhed cury 
ewelve-eggs,whices and all, being firſt well beaten,a pc 

of ſugar; {ome cream, half an ounce of cinamon, 'aql 

rer of 4nGiince of mace, ard a lictle'ſaffron, mix them! 
together, and' fall your ralmouſe or cheeſecakes paſty-wi 
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bt 
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_ burter-paſte; ſometimes uſe beaten almonds 
| gn it,./and. ſome piltaches whole; being baked,/iee 
wich yolks of gg5, roſe-water, afd fugit, caſt on 
d white biskets; and ſetve them up hor. £4 


! Eh in the 1talian faſhion othernigges, LE %E, 
ake a pound of piſtaches ſtamped with tws pound 6f--- 
k cheeſe Nd wy _ee, three ons of e © 

yers, terl eggs, a pound of ſugar, 2 pound gfhufter 

* TD PN {train theſe in 4 courſe ſtrainer, - 

'J*archem inſhorr or puſf-paſte. 

l. To make C heeſecakes ttherwayes. II 

ſ © [Fake a pood mer. milk cheeſe, or better; of fo 

"tit pound weight, ſtamp it in a'morrar; and beatT'pon 
aniongt it, atid a __g of ſgar, thed' mix wil 


| itbriren nice, two pound: of currans well picked Ar 


waſhed; a penny midnchet grated, or a-pound of 'almone 
blanched and beatert fine wich roſe=warer, atid ſome faley 
then boil! ſome cream , and chicken" ir with fix' or 

Jols of eggs, -mixed with che other things, work 

Fell togerher, and fill chic cheeſecakes, make the curd not 
vx G6lofr, and make the paſte of cold butter and water * 

'F weding 0 theſe worgis. 
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. - Tomukea Trifel. das 

_ Reg 4quart: of the beſt and chickell creandfeti 

E + jn a clean skiller, and puc.to it. whole mace, cinamivn,. 
ad fer, boil it well in the. cream before you put in the' 

. then your cream being well boiled, pour ir; 

fe ſilver piece or diſh, and take our che ſpices, let its 

» Lil it be no more then blood warm, then puc in a 

FA runnet, arid ſer it well rogerher, being co 

- fogarvdi it, and-trim the diſh fides finely, . 


To make freſh Cheeſe and Cream. 


a pottle of milk. as it: comes. from the cow; 
= a + Take "HAR purT.to.1t.a ſpoonful of runnef, href 
ys two hours, then ſti it up and, pur it in a | 
the whey drain from 1 t,. and pur che curd into. a 
*E or baſon ; then pur te ic the yolk of .an 
fo ul of roſe-water, ſome ſalt, ſugar, and a lctie.1 | 
nely beaten, put ittothe cheeſe.in the cheeſe-iat on ali 
MW + th, then ſcrape on ſugar, and ſerve it 00a plac 


- - [hus you may make freſh cheeſe and cream in che Fre 
Hon called Jonches, or ruſh cheeſe, bein put in a 


' Fo: tuſbes tied at both ends, and being diſhed put ore 
- to Its | 


To make 4 Poſſe. 


Take the yolks of twenty eggs, then have a powle@ 
thick ſweet. cream, boil it with good ſtore of w 
inamon, and ſtir it concinually on a good fire, then ſil} * + 
The eg8s with a little raw cream ; -when che cream 4s bs 1% 
boiled and taſlerh of the ſpice, rake i off the fire, 
rhe eggs, and iftir them well 'in the cream , being þ nf ** 
ahi, ns ſome ſack in a poller por. or deep filyer bal 7 


WV. 


» 
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of double refined ſugar, and fome' fine;gra»._ 
d.notmeg , wartn it in the baſon and pour in-the- cream; 
i s 5s; the cinamon being taken out, pour itas bighras; 
hold che $killec, ler it ſparter in the baſon to make: 

h , ic will makea moſt excellent poſler;-chen have. 


gar finely beaten, and ſtrow pn. it good ſtore. 


kite Ott Lore you thay adde ſothe fine Fawn manchet, 


or white wine, or ale:abely, 


bw 4 © Tomake a "Poſt Whitngt: Yn | 

p ſncno guage piper 4 quarter of an ounce * 

mo Gum waniter be il ir tall 

pi } el 1 ofthe ja and keep it alwayes ſtirring: or T 
[| burn too, then take the yolks of fourteen or "rae 48 I 
gs betten welFrogether with + litele col@ 

drothe cream! fre; and ir kclicheioroba, 
the it ei; with-ſugar 

wteey cool; then, rake a © mes ſacks. ©; 

by that alſo and-fet it onthe fieexill-ir be wu by - 
{pot inf Pc clogs .{cqured bafon $ior:poſler: 4 
the cream. into:it > elevating y | 

hs which-is the-grace of your pallet, NY 
& chrough a tanied pipe — ooks iK is, held che more | 
Rays 2640 3 | 


- To make Suck, Poſſet Mbermayes:. es 


Arran, ſtrain them-with.che.; Dat, I 
"| herand musk ; Gong k into 4 baſon, | 
| Kona chafing-diſh till-ic- be blood war ; \ Thea MF: 
J] ®yoike ohio cob four-whites , beatrhem very. © K | 


1 Wtogetber 
1 5 and hoc , then ſtir all © in the haſon, let the 


o par, the eggs to the ſack;, CONN 


cream 


= 
- 
ye [4 
So» 
- 


_ TIT TT Orgs - 1 
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am cool a lictle before you pur ir inco-the ſack; "Ar | 
EE over he coalprilt ite a5 Thick as 6 
'rhien take ſome amber-and mask\,/ prixide it 
ſugar; and'ſtrew'ir.on the rop-6f the poſer, "he 
| green toſdlicate and leſan taſts7: ''f2 * ; 1 


E KT. , oF | Sack, Poſes oberwaftc, . [rg , 
> Take eight eggs, whites and yolks, beat them welt. 
| | ſtrain cn PITS Ch wy + 


* 


376 yoke } 

Ma own 4 Sack Roſſer rin lh Cre 4933 
Faks alghnrty eghs: p25; whites and 

beat rberm-very well; then Fo a yrſts 

"iy quatt-of ale Koil&;'(cum "itz? ardipuricineo 

artery'of k pound'sf ſugar, and-hbtt: a ages. ++ 4 

p- mote t ogerherzeheb take"ir off The fire ſting ils _ | |: 

ES bop :cheth <wwo or three ladlefu ; 
faingle/all trogecher;ſetic on che lire/and keep it fi 
® chick; aid ſervelir raps * 7 IR 


Ml 
FF Other Poſſet, IR 


Take a quart of cream; and a quarter of a nutmeg init 
ſer it 69 there, and let it boil-a lintle;; 9p tis 
rake pot'dr baſon that you make the poller in; ane 

ve Rl 7 ns f ls"6 
een Riwich ſuzary theniet ir over the coals to 
e iſe; being warmed! rake it off and ler irſtuadllf | 

_ Feold, rhe pur'it into the'poror baſon,: 
"and et it arid fimmer over the fire an bowl 
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it ade Foo 


— As: excellent Silhub. | wen. « 


ma =: Sillebub:pot: hats full wich fider, and good” | 
w._. « 0 of ſugar, and a little-; Rir it- well c 
+ Þ| wdpor ines tanch-rhick creanbby two. orthree ſpaonfuls 
Kt time, 85 bard: ax'you-can', 'as though. you milkr ng. 
then ſtir it together very ſoftly .ence-aboutg/ and letae 
ſandewo hours before you-eax it, for the ſtanding makes 
the curd. | 
1027 fo' Make White Pots r kevin: fo theſe Forinis,” 
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COPY 


"Take: a aubvfvdih Ulery þ6il it its 
. «four; blades- of: late race 3 and fome* whole: 
(ow; 4hed take the whites of For eg98, and bear in 
ER ects cream boils up; purtfem' in; and take 
Wnoff-che fire keeping chem ſtirring'a litgewhite,, and 
bectem, fugar ; hens take five or fix pippins3>pare ahd* 
them, rhen'piit tie pint of elaret wine , ſome raiſins 

{| & che ſun, ſome. lugar, . beaten clnamon, and beaten gin- 
&."hoil the pippins to pap, then cut ſome ſippets yery” 
iddry them before the fire; when the apples and 
fream are boild and cold, take half the f 1ppecrs and laychom 


X% 4 in 


"> 


_— —_——— 


- i, i bait aggi an: age core 
© lip and apples as y au did Gece ; ow ' ein 
ie reft de corand aleicimche.ojudinr el rd, | au 
ſerve it wich (i S770 | 

|,» Baketheſe/in = & 
1 ygu would do for a cuſtard, make ic theee "7 mn in 
+ inthe foregoing forms. '. - 05 
Otherwayes fo make 4 whir pot.” ON" | 


+ +} Take aquart of ſweet cream and boil it, cen purto i 
A xwo ounces of PEERS, ſame beaten mace , ginger 
| ,andfi Kh 


n int9 it eight, 
it- - eighty of | egg and, RP 
EMT ball wall Gather, and bake. jtin 
earthen pan, -baſon z* being hakeſ, | 
2% ſome ſugary and be of SrangeecinaE 


oP "WA : "IP 
SEE: mutkedine orale , ary irene ng 
2 quarc of cream- and twaor | 

then have the yolks of three or four eggs diflolyed 
'- glittlecream; the cream being well boiled with the (| 
the eggs and ſtir them well.c des 


| > 6H: ſlippers of fine m: cher:or french bread, put.then | 


| {aa baſon, and pqur-inthe warm wine , with ſome ſugit |. "4 
. and thick cream wn that , ſtick it- with blanched almond; 'f* 

, and caſtpn cinamon, ginger, and ſugar, . or mgferty ho | 

; e or.comfics | 

| Tomaks 4 Norfolk Fool, - ; 
Take a quart of good thick ſweet cream ; and is itt | 

” - boiling in a clean ſcoured Skiller , wich Tome 1; Tv. . 

- ard who!e 2 cinamon ; then having boiled a walm Wy | 


: 


the yolks © of five or- fn 2 
EEE pick; (lc — 
cream THI ide 

FF; "nach-6 will coyer the boxrom, of ahe 
that, 096-08ets been, | 

wet ell 

de wick NE ratyed fppers; and-{tick-it rus 

Pon andcaſton red- ae phee bi 

bo 204 > = 2'F6' maky” Pap. 
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on cheombers » and (firis.cill it 

x then po ing clan COUT s 3 ; 
4 or iy paſte, 4d adde 
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d ox roaſted: 26d minge it (TY 
anched a Imongs beaten t@:A, 


"Ti a fapon __ kd 
paſte 
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ter, "a qurter of A of fog 

© acer, a liccle beaten cinamon, and the yolk of att egg 

= eo; work: up allicold :rogerhor: with a {ircle "almond 


. ” b 3 
6. *1 F? Trf? . . © 
199) v4, 


alic 


, 


anger 0hfringyes. A 
} caporit$e being cold 
- - wy _ 2 
1 Sdforcar , with fo 
H 
zon broth , and 


F 
Mt 
o 
” 


: 
o 


or roſte a capon, mince itzand ſtamp it with almond 


- : 


atidftrain iteither with cxpon broth, cream , 


milk; vr other tnilk', ftrain them wich' ſome tice 


flow; 


ſugar, 


"he Art'and My ery of Tong Sp 4 
roll nn pad pap Wi 


re: ; + continaliFineh boiingaien pick 
ot pre as aforcfaid: ' 


| Oden pO ome currans, 
Claamen, $3 
indo 1 PO ole 1] 


F lothas ac! 5 


'% Foc: i To mals ntamgnger thermejs, IIOT - b, 


[tories a pound of fine ſearſed rice flour, and pur to 
fn ilk, Fra chem chrough a trainer 
n Tv ſoft fire, ſtir it with a © 

28 Thick rake it from che -_ ] 
Erhicowater, (ct it torhe ire. : 
Ic ' mf bear ir with the ſtick - 
{ fromthe one fide of So Tee other , and no 
e thick as pap, take i it To the fire and i 0 
"= ray Gere ire in adiſh , and ſcrap 


* 
= * *- 


Blamanger otherwayes. 


Tike acapon or a pike and boil it in fair water very wt | 
der, then take the pulp of eicher of chem and chop it {ml, by 
thettake a pound of þlanched almonds beat to a YE: 
betthe pulp and the almonds together, and pur to them a 
qQuirt of cream, the whites of ten eggs, and the crumbs'of 

- aline manchet, mingle all cogerher , and ſtrain them wich 
lowe ſugar and ſalt, pur them in a clean broad ſtew pan.and $ 
ſetthem over the fire, tir ic and boil ic chick ; being boiled - 
putitinesa platter cill it be cold,ſtrain ir again with a lictle | 

"I fole-water, and ſerve it with ſugar, 

Otherwayes. 


Blanch ſome almonds and beat chem very fine to a paſte. 
 iththe þoild pulp ot a pike or capon, andcrumbs of fine 
man» 


—_ > _w—_—_ rw, - 


rogerher wich ſager » and bor 
moiſe ; then ler it coo} 
Tine one and ſo ſerve ic. 1 an icags | 


 Tomake Blamanger inthe Italian faſhion. 
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ns capri he FAT tender 

Acts, CE REA HAR Clh ge x allcomgh, 
_ rice flour, ſugar, and roſe-water : boil i like) 
i inchis form; I 
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* | The firſt SeQion for drefling of Fiſh. * 
Sewing divers Ways,andthe moſt Excellent, 


o 


for Dreſſing of Carps, either Boiled, Stew- 


ed, Broiled, Roſted, or Baked, &c. * | 


\ 
+4 I. . 
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EN .  _ To boil a Carp in Corbolion. 

+ {| 'TAkeas much wine as water,and a good handful o 
\, when it boils, drawthe carp and pur it inthe 
doilir with a continual quick fire, and being boiled, diſk is - 
up.in avery clean diſh with fippers round abour it,and flic't - 
kmon, make che ſauce of ſweer butter beaten up with flie't ©.” 
| kmonand grated nutmeg, garniſh the difh wich beaten git 

I | fer, | ps Y | " 
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To boil a C arp the beſt way to be eaten hot. 


Take a ſpecial male carp of eighteen inches, draw it; 
Kalh ont the blood ., and lay it in a tray ,. chen par 
toit ſome wine vinegar and falr , put che milr ro it}, the 
1 | gl being taken from ir ; chen have three quarts of white 
4 wing or clarer, a quart of white wine vinegar,and fiye pints 

of fair water, or as much as will cover ic ;' puc the wine, # 
water, ard vinegar, in a fairſcowred patror kettle, with a 
handful of falr, a quatter of an ounce of large mace, half _ 

a qattern of whole cloycs, three ſliced nurmegs, fix races © ? 
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of ginger pared and iced, a quarter of an ounce of pep 
: os Four or five great onions-Whole or ſliced ; ine 
a fagoot of ſweet herby , of the tops of ſprigs of 


joram: as much of the ftreight rops of time, winter-ſayory, 
and parſley , being well bound 1p, put chem into the ker. 
tle with the ſpices Y 7 nga: orange and lemon peels, 
--. makethem boil apace before you pur in the carp ,- and boil 
= it ap quick with a {tron fire ; being finely boil and criſp, 
+ Cifhitih a large clean ſcowred diſh ,, lay on the herbs and 
ſpices 0n the carp, with {lic*t lemons and lemon-peeſs, put 
ſome of the broth to it , and run it over with beaten but- 
-- rer, pur fine carved fippers round about it, and garniſh the 
"diſh with fine ſearſed manchet. | 
Or you may make ſauce for it onely with butter bearup | 
)._ thick, with ſlices of lemon, ſome of the liquor, and an ans 
= Chove or two, and garniſh the diſh wich beaten ginger. * 
- »> Orcake three or:four anchoves and diſlolye them it 


roſemary, ſeveti or eight bay leaves, fix tops of ſweer mar- | 


W> FRO SOD 


white wine ,. put. them in a -pipkin with ſome flie+ 
 hoxſc-raddiſh, bed pepper, ſome ot the carp liquor , and 
| + ſome ſtewed EG, or ſtewed oyſters , large mace; 
” anda whole onion or two ; the ſauce beirig well ſtewed 
diffolye the yolks of three or four eggs with ſome of the 
auce, and give.it a walm or two,.pour it on the carp witl 
' ſome bearen butter, the ſtewed oyſters and ſlic*t lemog 
barberries, or grapes. | 


=M* | 


Otherwayes. 


bread and nurmeg, and give it a walm in ſome of the brow 
the carp was boiled in, beat it up thick wich ſome bur; 
and a clove of garlick, and pour it on the carp. 6 

Or make ſauce with beaten buecer, grape verjuyce, whitt 
wine, flic't lemon,-juyce of oranges , Juyce of forrel , @ 


White wine vinegar. 


Diſſolve three or four anchoves , with a little grated ?” 
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; you muſt ſcald; draw'/him, and lay: him for halt. an hour, 
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Take white or claret, wine '; put.it in a pipkinwith ſome; - 
pared or ſliced ginger, large mace, dates quartered ,: a pint 
of great-opſters with the liquor, a little vinegar and ſalt," 
hoil-cheſea quarter of an- hour, then ;mince a . 3 
rſley and ſome ſweet herbs, boil ir as much hd 7 
keconſumet; then beac np the ſauce with half a pound of 
hater, and a flic't lemon, and pour'it on the carp. 2 
Sometimes forthe foreſaid carp uſe grapes, barberrtiesz 
gooleberries, and horſe-raddiſh, &c. | 8 
To make 4 Biſque of Carps. 


Take twelve handſome male carps , and one larger then _ © 
the'reſt, take out all' the milts, and flea the twelve *'F 
ſmall carps, cut off cheir heads, take ont cheir tongues,and © | 
take the fiſh from che bones,then take ewelve large oyſters, - 
and three. or Sour yolks of hard cygeminead alrogether,ſeau”? 
ſon it with cloves , mace, and falc ;-make thereof aftiff  - 
ſearce, adde thereto the yolks of four or. five eggs tobinde, 
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and faſhion it into balls or rolls as you pleaſe , lay themans = 
toa deep diſh or earthen pan , and , put thereto twenty or - 
thitty great oyſters, two or three anchoyes, the miles and 
tongues of the twelve carps, halt -a pound of freſh barter, 
the liquor of the oyſters, the juyce of a lemon or two, a 
little white wine, ſome. of the corbolion: wherein the greac, 
carpis boild, and a whole onion, ſo ſet chem a ſtewing on 
aloft fire, and make a ſoop therewith. For the great carp 


with che other carps heads in a'deep pan, with as much «1 
white wine vinegar as will cover and ſerye to boil himand- # 
the other heads in, . then pur cherein pepper, whole mMaces, 
a race of ginger flic'c, nucmeg, ſalt, lweer herbs, an onion 
ortwoſlic't, and a lemon ; when, you have boiled the carpy' 'Þ 
Pour the [iquor-with the ſpices into the kettle wherein you + Þ 

| boil 


re a tr EE... tr 


' thecarps and the heads keepwatm in the keen en , Ne 
| todifichem, When you dreſs the bisk take a large filyer #*o 
- diff; fer ic 0n the fire, lay therein-ſlices of -French- Fo lar 
- and Reep ic with a ladle-tull of the corbolion, then cake up 


che great-carp and lay him in the mid(t of the: diſh, range 
the twelve heads about the carp,.:chen lay the fearſe of. batter, 
carp, -lay that-into the. oyſters, miles,” and rongnes, and. "3 
pour on the liquor wherein the fearſe was boild, wrins in # Fe fo 

I: The 
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= 
4 
bo 
- 


* _ the jJuyce ofa lemon and two oranges, and ſerve it yery 


22 To make 4 Bisk,with Carps aud other ſeveral Fiſhes, _ | minced 
Make the Corbolion for the Bisk of ſome Jacks or ſmall _—_ 
guy boild in" half white wine and fair Ipring water, Jr. 25 

* ſome cloves, ſalr, and mace, boil'it down to a Jelly, ſtrain } = 
” it; and keep it warm for to ſcald the bisk ; then take four F 1 4 
© carps, four trenches, four perches, two pikes, two eels fla AH 
edand drawn; the carps being ſcalded, drawn , and 8 we cl 
liyche 


"y 
” 
S 
b 


inco quarters, the tenches ſcalded and left whole, alſo be . 
| \pearches and the pikes all finely ſcalded, cleanſed, andait pearch,| 


1mto twelve pieces, three of each fide z then pur chem it J "other fi 
. alarge ſtewing-pan with chree quarts of clarer wine, WE rs, thi 
ounce of large mace, a quarter of an ounce of cloves; Wha; 


an onnce of pepper, a quarter of an ounce of ginger pag: 
red and flic't, ſweet herbs chopped ſmall, as (tripped tymey | 92s 
ſavory, ſet marjoram, parſley, roſemary,” chree or fol. 
bay-leaves, alc, chefnurs, piſtaches, five or {1s great ory” 
ons, and ſtew all together on a quick fire. 
Then ſtew a pottle of oyſters che greatelt you can ge 
parboil chem in their own liquor, cleanſe chem from Wh 
#* dregs, and waſh them in warn water from ,the grounawy-” 


171 
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Fells, put them into a pipkin with three or four grear. | 
-x>p6HEh chen take ONS mace, and a little of hci 
own liquor, or 4 little wine vinegat, or white wile, 
| Next, take twelve flounders being drawn, and cleanſe, 

Fom che guts, fry them in clarified cter with a hundred 
of large-ſmelts ; being fryed ew them ina liew-pap, ith 
laret fale.... 
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laret wine,grated nutmegyſlie'c hs, IIs 
"Then have a hundred of prawns, 


iled, picked , and. 


Next, bottoris of artichocks, boiled; blatched, and put 
B04 burrer, grated nutmeg, ale, white wine; skirrets, _ 
ud ſparagyis in the foreſaid ſauce; F#. 
Then mince a pike gnd an eel, cleanſe them, and ſeaſon 
them wich cloves, mace, pepper, ſalt. ſome ſweer herbs. 
minced, ſome piſtaches, rs hoon Srapes, or gooleher- - 
' ties, ſome grated mancher, and yolks of raw eggs, mingle - ? 
-allthe foreſaid things together, and make jt into balls, of 
ſe ſorde cabbidge lertice, and bake the balls in an one x 
leingbaked ſtick che balls with pine-apple-ſeeds, and piſtas 


' the lertice. - "4 
- Then all the foreſaid things being made ready, have s . 
 luge clean ſcowred diſh, with large fops of French bredd; © 
he carps upon 'them; and between chem ſome-tenchy 
*prarch, pike, and eels, and che (tewed oyſters all over che 
*gther filh, rhiea the fricd flounders and ſmglrs over_the oy- 
Hers; theh che balls and lettice ſnck'with, piſtaches, the ar- 
tichocks, skirrers, ſparagns, buctered prawns, yolks of hard 
e9s, large mace, fryed ſmelts, prapes, ſlic't lenon, oran- 
"ges; red bects or pomegraners, broth ic with the lecr that. 
»s made for it, and run'it over with beaten hmeer. 


The beſt way to ſtew 4 Carp: 
Dreſs the &atp ahd take out the milrs. put it in a diſh 
Math carp, and take out the gail , then fave the blood 
y.- y am. 
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and ſcorch the carp on the back with 'your knife; if the 
* "carpbe eighteen inches , rake a quart of claret or. White 
four or five bJades of large mace;ten'cloves,two p66 
* - races of ginger lic't, two lic't nutmegs, and a few tweer 
-; herbs, as che tops of ſweet marjoram, tyme, ſayory, and 
4 parſley chopped very ſmall, four great onions whole, three 
* . or four bay-leaves, and ſome ſalt ; ſtew chem all topether 


#3 
: 


- maſtew-pan or clean ſcowred kettle with the wine, when 
the pan boils put in che carp with a quarter of a' pound of 
o0d feet burter, boil it on a quick fire of charcoal, and 
bein well ſtewed down, diſh it in; a clean large diſh, pour 
the ſauce on it with the ſpices, lay on flic't lemon and 
* lemon-peel, or barberries, grapes, or gooſeberries;,* and 
.>,xun ic over with beaten butter, garniſh che diſh with 
manchet'grated and ſearſed, and carved fippets laid round 
-  _thediſh. 
=T In feaſts the carp being ſcaled, garniſh the body with 
Rewed oyſters,ſome fryed white barter,fome ingreen made 
- with the Juyce of ſpinapge ; ſometimes in place of fippets 
uſe fritters of arms, ſometimes horſe-raddiſh, and rubthe 
diſh with a clove ortwo of garlick. 
' For moreyariety, inthe order aboyeſaid, ſomerimes'dþ 
ſolye an'anchove or ewo, with ſome of the broth .it ws 


ſtewed in, and the yolks of two eggs diſſolved with ſome þ 


verjuyce, wine, or juyce of orange ; ſometimes adde fone: 
capers and hard eggs chopped, as alſo ſweer herbs, 8. 
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To fiew a Carp in the French. faſhion. 


Take a carp, ſplit it down the back alive, and put it 
boiling liquor, then take a good large diſh or ſtewingſ# 
that will contain- the carp; put in as much claret wine 

will cover it, and waſh off the blood , take out the C 
and put incothe wine in the diſh three or four ſlic't on0 
.Tliree or four blades of large mace, groſs pepper, and 
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Nev che ſtew-pan boils puc in the carp andcover it 
(| bengyel ſtewed down, diſh. it ap'in a clean ſcowred dil 
- with ine caryed fippets round abour ic, pour the liquorlt 
was boiled -in on it, with the ſpices, onions, ſlic't Jefnong *? 
andJemqn-peel, ;rin, it, oyet. with beaten ers and.gat- * 
niſhche diſh with dryed grated bread, - 


Another. moſt excellent way ta_ſiew 4 carp. 


Take a carp.and ſcale ic, being well cleanſed and deyed 
with a clean cloarh,.chen ſplit it and. fry it in claritied but-* 
8 , being finely. fryed pur it in & deep diſh wich two Of 

ee ſpoonfuls of. claret wine, grated nutmeg, a © FO or 
two of large mace, ſalt, three or four ſlices' Y 
| of ſome ſweet burcer, ſet. it.on a chafing-diſh of coals, a 
erit cloſe, and ſtew,ic up quick ; then turn it; and 
\ mo ſtewed, diſh-ic on fine carved (ippets, run'it* 

| mice ſauce it was ſtewed in, the [pices,. beaten. 
and the lices of a freſh orange, and garniſh' the diſh 
dry manchet grated and ſearſed, 

Inchis way you. may ſtew any good fiſh, 6s ſoles, (ob + 

ſters, prawns, oyſters, or cockles, 


. "4 s 
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Otherwayes. 


Take a carp and ſcaleit, ſcrape off the ſlime with a Kai,” 
and wipe ir clean with a dry 'eloarh ; then draw it, ie 
waſh the blood- our with ſome.claret wine into the pipkirt 
where you ſtew it, cut it intoquarrers, halves, or wholez 
and put it into a broad mouthed pipkin,or earthen patiy 
put to it as much wine as water, a indle of ſweet —_ | 
ſome raifins of the ſun, currans, large mace; Hon 
cnamon, ſfic't ginger, ſalr, and ſome prunes bo 
ſtrained, pur in alſo ſome ftrained bread or flour, and = | 
them alcogether ; being ſtewed, diſh the carp in a Clean” 
feonred diſh on fine carved ſippets, pour che broth on the 
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eatpand garniſh it with the frait, ſpices, ſome flict ſemon;, }- 
berrics, or grapes, ſome orangado or preſerved barber ! 
Ties, and ſcrape on ſugar. 11; D21235 SIEM 

TELIRT +3 F- 


SY ©-WS.7 Otherwayes, © 7 _ = 
: - Doir as before,ſave. onely.no currany, but prunes'ſirgi = 
4 ed; beaten pepper, and ſome ſaffron. | 


S | 'To flew a Cary ſeven ſeveral wayes. oY 


x " $», Takea carp, ſcale it, and ſcrape off the ſlime, wipe 
ak with a dry cloath, and pive it a cut ortwo croſsthe back; | 
then. put ic a boiling whole, . parted down the back in | 
halves, or in quarters, put'it in a broad* mouthed pipkin- 
with ſome claret or wbice wine, ſome wine vinegar, and 
=obod freſh filh broarh, or ſome fair water, three or four 
» blades of large mace; ſome lic onions fryed, currans, 
=avd lome_ good butter;, cover up the pipkin , and being EF-\ 
"Sinely Rewed, pur in ſome almond milk, and ſome ſweet | 
+ Herbs finely minced, - or forge grated mancher , and hei 
well tewed, ſerye ir up on fine carved fippers, broth its 
_ "typ fiſh wich ſome barberries or prapes , andthe 
wich ſome ſtale mancher grated and fearft, being firſt '} 
oniyy 
24/5 the foreſaid broth , yolks of bard eggs ſtrained 
+ wich ſome ſteeped mancher, ſome of the broth ic is ſtewed 
| in, and alittle-(affron, 2 
- = 2, For varlety of garnith , carrots in dice-work, ſome | 
railins,- Jarze mace, a few prunes, and marigold flowers, 
--. boild in the foreſaid broth. | 
4 Orleave ont carrots and fruic, and pat ſamphire and 
*capers, and thicken it wich French barley render boiled." | 
© ., 5. Or nofruit, bur keep the order aforeſaid, onely ad- 
© ding ſweet marjoram, ſtripped cyme, parſley, ard ſavory 
bruiſe chem with the back of a !adle, ad pur them intour: 


4 broth, A 
6, Ocher: 
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\ #$ + 6: Otherwayes, ſtewed oyſters to garniſtthe carp,” nd 
+ F ſome boild bocroms of artichocks, pur them to the ttewed* 

F;. orskirrets being boild, grapes, barberries, and he | 
'F' 'broch thickned wich yolks of eggs ſtrained with ſorne'ack, 

1 whice wine, or caper liquor. 1 OY 

7. Boil it as before, without Fruit,and adde to it capers, | 

'} carrots in dice-work, mace, a fapgor of ſweet herbs, flick 

onjohs chopped with parſley, and" oild in the broth, rhen 

* {| have boitd colliflowers, turnips, parſnips, ſpiragus,* or * 

cheſnits in place'6f carrots, and the leire ſtrained" with” 

| yolks of eggs and white wine. » =] 

To make French Herb Pottage for faſting dayes:  ._ + 

Take half a'handful of lettice, as much of ſpiriageghalf: 

4 ; 4 mach of Bugloſsand barrage, two bandfuls'>f lorrel, = 

| ' litcle-parſley,; ſage; a g00d handful of purſlain', half a © 

| pound of -butter, ſome pepper and ſale, and ſometimes 

| lome cacumbers. i 


Other Broth or Pott age of 4 Carp. 


' © Takea carp, ſcale it, and ſcrape off the flime, waſh jts” 
4 andwipeic with aclean cloch, chen draw it, and'put ie; in 
| a broad mouthed pipkin that, will contain it, par: roit "a © 
| pint of good white or claret wine, and as much good freſh © 
fiſh broth as will cover ir, or as much fair water, wich the 
| . blogdof the carp, four or hye blades of Iarge mace, a lit ? 
i tle beaten pepper, ſome ſlic'c onions, a clove'ortwo, ſome - 
.lweer herbs chopped, a handful of capers , and fo:ve (ale; ©: 

| flew all cogerher, the carp being well ſtewed, pur in ſome * 
4 ; almondpatte, with ſome white wine, give it a walm or two 
with fome ſtewed oyſter-liquor , and ſerve it on. French, 2 

. bread in a fair ſco;yred diſh, pour aa che liquor; - and Sar 2 
ah it wich dryed cxared mancher. 4 
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rot To areſs a Carp'in Srofſado. _ 9m 


- cel, ſicep it in clarer or whice wine, in" an carthen' 
b- ue £0 it fome wing. yinegar, whole cloyes,large mace, 
» grols pepper, {lic' ginger, and. four or five cloves of par- 
* ick , then have anearthen pat that-will contait'it, gr; 
- large pipkin, pur to it ſome ſweer herbs, three or for 
_ ſprigs ot roſemary, as many of tyme and ſweet matjo! 
£wo or three bay-leaves and parſley, put rhe liquor to tit 
cothe pan or pipkin wherein you will ſtew it, and paſte on 

the cover, ſtew it in the oven, in an hour ir will be 

then ſerve it bor for dinner or ſupper, ſerve it on f 
been of French. bread, and che ſpices on it, withi 
s, {lic't lemon, 'and lemon-pezl ; and run it over wit 


- þeaten butcer, 


To baſh 4 Carp. 


Take a carp, ſcale, and ſcrape off the flime with your 
knife, ,wipe it with a dry cloath, bone it, and mince'it 
wich a freſh water eel. being fleaed and, boned ; ſeaſon it 
wich heaten cloves, mace, ſalt, pepper, and ſome tweet 
herbs, as tyme, parſley, and ſome ſweet marjoram minced 
very ſmall, ſtew it in a broad mouthed pipkin, with ſome 
claret wine, gooſeberries, or grapes, and ſome blanche 
cheſnuts ; being finely ſtewed, ſerve it on carved fippets 
abour it, and run ic over with beaten butter, garniſh the 
diſh with ſtale grated manchet fearſed, and ſome fryed 0f: 
ſters in butter, cockles, or prawns. | 

Sametimes for yariety, uſe piſtaches, pine-apple-ſeeds, 1 
ar ſome blanched almonds ſtewed amongſt the haſh; oral 
paragus, ot artichocks boildand cut as big ag cheſnurs, and 
garniſh che diſh with ſcraped horſe-raddiſh , and rub k 
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| 


Take acarp alive, ſcale it, and lard it with'a good @ 
en pan, J' 


' 
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3. a clove or two of garlick. Sometimes mingle it with ſome 
* flewed oyſters, or put ro it ſome oyſter liquor, | 


— ww ww ee[r—mnw_w—_nMr—_—w—cizy z y Tg Po 


F C x5 
X - «25,%, = 


n oy. 
. | : ib Ki 
— , 6 
IT os 
\D 


bortom of the diſh in which you ſerve the-mear , wy 


"'' To marrinate.a Carp to be eaten hot or cold. 


| ; Take'a carp, ſcale it, and ſcrape off the ſlime, wipe-it Z 


glean with a dry cloach, and ſplic it down the back, flourir, 


 andfry it in ſweet (allet oyl, or good clarified butter, be» 
| ing fine and criſp fryed; layic-1na deep diſb-or earthen 


pan; then have ſome white or claret wine, or wine vine» 

ry put it ina broad mouthed-pipkin- with all manner 'of 2? 
| cer herbs bound-up 1n a bundle, - as roſemary, rymes q 
fycer marjoram,. patiley, wintet ſayory, bay-leaves, ſor- _ 
rel, and lag, as much-6f one as the other, pur ic iinco- the 
Fipkio with the winey-with ſome large mace, flic't ginger, -: 
/grols'pepper, flic't nutmeg, whole cloves, and ſalc;withas: +: 
muchwine. and vioogar as will coyer the faſh, then boil the- 
ſpices and wine with:fome'falr a lictle-while, pour it on.che ' + 
-aſh/hor,//agd preſently cover it doſero keep inthe ſpirits 
of the liquor, herbs, and ſpices for an hours ſpace y'then - 
have flic't- lemons, lemon-peels, orange and orange-peels, 
lay. them over the fiſh 'in the panz''and cover. it up cloſe; * 
-When you ſerve them hot lay on the ſpices and herbs-all 
adout it, with the flic't lemons, oranges, and-cheir peels, 
andrun it oyer wich ſweet faller oyl, (or none) but ſome 
of the liquor it is ſouſt in. _ 

Or marrinate the carp or carps without ſweet herbs for 


hot or cold, onely bay leaves; in all points elſe as is above- 
ſaid; thus you may marrinate ſoles, or any other fiſh, whes 
ther ſea, or freſh-water fiſh. 

* Or barrel it, pack ic cloſe, and it will keep as long as 
lturgeon, and as good. 
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To broil'or toaſt a Carp divers wayes, either i in oe 
Ku Butter or Sallet Oyl. © 


Take a carp alive, draw it, and waſh.our the et 


= the body withclaret wine into a diſh, put to ir ſome wine 


vinegar and oyt; then ſcrape off the ſlime, and wipe it 
* both ourfide and inſide, lay icin the diſh wich the yi wah 
wine, oyl, falr, and- the ſtreighe ſprigs of roſemary and 
ey; Ter it ſteep there the ſpace of an hour 
then broil it on a clean ſcowred gridiron, (or tote o.. 
fore the fire)broil-ic on a ſoft fire;and turn icrofteny 
finely broiled, ſerve it ona clean fcowred diſh, with 
-pyl, wine, and vinegar, ſtewed-qn the coals, 


| 
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 gothe fiſh, the roſemary and parfſey round the diſh "i 

. ome about the fiſh, or wich bearen bucrer and yingy, - 

or" butcer and verjuyce, or Juyce of oranges beaten 

he butrer , or+jJayce-of :lemons;; arnifh che _— 
flices of orange, lemon; and brevis of roſemary; 
the mile or {pawn by i ic felf, and lay i in che diſh- 
/ CarP- 1 ! 63 d 

--, Or make ſauce otherwayes with bakan burrer, oyſterk 
- guor, the blood of che. carp, grated nurmeg , juyced 
 orange,white wine or wine yinegar boild cogether, crumh 
of bread, and che yolk of. an egg boild up prerty chick 
xun it qyer che fiſh. 


To broil 4 C arp in Stoffado. 


Take a live farp, ſcale it, and ſcrape off the = 
it clean with a dry cloath, and draw it, . waſh out 
blood, and ſteep it in claret, white wine, wine vines 
lar © mace, whole cloyes, zwo or three cloves of gat 
ſome ſlic'c ginger, groſs pepper, and falr ; ſteep ir int 
pane :n a diſhor tray the ſpace of rwo hours, 
roil it 0n a clean ſcowred gridiron on a ſoft farc,and bl 
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' andetbs round about-it/on che diſb,ruvir over wich lance, 


Take alive carp» draw and waſhit, and take awaythe 
all, anndmilr,, or: ſpawn; 'rhets makes Fodding with | 
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roaſted, make ſauce with the 


| then make a pudding of ſome minced eh, roach', or.dace, 
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ie with ſorne ſweet ſalleoyl; ſprigs of roſemary; aptic, pert | 


ves;,vobeing 


ley, ſweet marjoram, and cwo or zliree> hay-lea 


© tinelyDroild, ſerve it. with he ſauce ic was; ieeped: th, hoild * 


upon the fire.with-a: line oyſter liquorz-che ſpice on 6, 


either with fweer aller of, o ant 5 mag beter'yd 
— 040% woning a pIcIs TS, 8-3 
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lome grated manchet, ſome almond paſte. cream, currans, , 
(01 , raw yolks of chips 3i £ cara 
rndied, orany peel; ſome'lemon and ſalt;zmakea 
g and-puc ir-clir chegillsincorhe belly of wy q 
ſcale it, nor'fallie: goo full}; ahenfſpir ir, 203 rich 4 
Furr oven oped two arthree ticks. crb(s. 4, 
twtyit;/and grayy drop drop:inroqhe:dith ; bei 


butter; Juyce | 
ot lemon ; ſome ſagar',; pn hear deny. 
thick mit he breed diſh choca purthe: fance 6ver - 
1t with ſlices of lemon.” p26 i207 00 
Otherw ayes. 
"Scale it; and lard it with'falt eel; pepper, and end, 


ſome ſweet herbs, graced bread, cloves, mace, nurmeg, pep- 
per, fatr, yolks of eggs, piſtaches, cheſnurs, and the mile of 
the carp parboild and cur into dice-work, as alſo ſome freſh 
Fel, and mingle ir amongſtthe pudding or farſe. _- 


Saices for Roaft Carp. 


T« qt and'oyſter liquor, beat'it up chitk with. Gece 
ter , clarer wine , nurgeg; flices of arange, and ſome 
capers, and giye it a walm or wo. 
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752. Bearen burrer, with lies of orange, and lemqn, o '*T; 
of them onely. | vi my Pal 
1 
- but 
ju 
wat 
3 ps the yolk of an egg or oi the crp,ndor 
"= Lode 
E: 1 'vf adi 9 malg Cap ryame excelent. , 
+ A W's Be 1 v1 
»+Take-x-carp, ſal it ſcrapibff the lime, wiper with 
K.. _—_ clean cloath;;: and vw On —_ .then. ck fl 
] ng EE *- 
- Pery»<Mit,. and! ay, | 
{ hon apores [if 
bay leaves; Fouror five blades « large k 
| ecloves, ſome blanched cheſnuts, ſlices | 1 
nd ſame: frcet butter, end tate i Copa SF 
ir with beaten butter ,” the blood of che.carp , and a 


little claret wine. © 

pe adriecys inplace ob chsſinits ;; ; uſe!pine-apple-ſeeds, 
or bortamso fartichocks, gooſcherries, apes, or harber- 
ries... Sometimes bake Pn oyſters with the carp, and a 


"a + prone onion ortwo ; ſomtimes ſweet herbs chopped , or 
boiled. | 
Or bake'it ins diſh asyou do the pye- | 


'To make paſte for the pye, take rwo quarts and a pint | 
of fine flour, four orfive yolks of eggs , and halfa pound 


- of ſweer burcer, hoitthe heres till it be ms; and make 
__ with it, 


Paſte 


m—— I i Y 


peep make it,up jÞto pa 


k with ey., , pepper  and-lale lightly, -Hay ft ined th= 


0 verjuyce, butter, ſugar , claret. or white. WiRc, a 


ar — _ — ———— 
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| Paſte far. @ \Florentine df Corr made .iw4 aſh or Par pump 


Take a pottle of fine flour, three quarters of #Pound df 


| butter, .and fix yolks:of:cg8% « work np:ebe , eg9s, 


and flour , dry them, chen ,pur a 2! Af Air ,ſyping 
33 2"5w at 


"Fob akt'a 4 Carp aiherwayes to be vive a ha » et 


Take'a catp, ſcale it alive, and (tape of Heſs] gr 
it and/take/away che'galt aridgurs, Teetelfic \, and Feafon 


, and pur t 
mhalyes , Jarge mace, orange , or flic'e 
ries; grapes, or barbetries, raiſins 0 
ſes it up and bake ir, *beins #ltnoft 


e milc into the belly, then lay on pd 


in," db 


ed hn - with A 


bo (EH make g pudding in the fr | 
of prared bread, pepper, nucmegs, y 

, Currans, ſugar, 6federties, | 
otangado; dates, capers, piſkaches, Fa 
ced treſh eel,” | 


Or Me! irin a diſh or patty-pani in CT banc ug 
To bake 4 Carpwith Oyſters. TT. 
43. 


Scale a carp, ſcrape off the ſlime, and bone it ; thonthe 
|t-into large dice-work, as alſo tbe miltbeing parboiled 3 
then haye ſome great oyſters parboiled , mink; chemwich 
the bics of carp , and ſeaſan them cogether withbeaten 

pper,ſalr, nutmeg, cloyes, mace, grapes, gooſeberfies or 4 

rberries, blanched cheſnats, and piſtaches, ſeaforthem : 
lighely, then put in the bottom of the pye a good/big.ani- ** 


vn or ewo whole , fill che pye., and lay upon it ſyme large; 
MACC g.. 


4 
. is" FR A 
o Tun y 3 
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|: F "ace and burcer , cloſe it up and bake it , being baked 15 
| -quor it wich whice wine and fweer burrer, or beaten bur- 
ter onely. 


pry. 2 2:2AV 
. +. Fakeacarp | ood far 
freſh water cel» mince them together, anTRN them 
with pepper , . putmeg » cinamon Þ.ginger , and ſale, pur 
to:them ſome currans, caraway-ſ{ced, minced orange-peel, 
.and. che yolks of ſix.or ſeven hard. eggs minced alſo, lic 
dates, and ſugar; then lay ſome butcer in the bottoms of the 
| pyes: and fill chew, cloſe them, up , bake them, and ice 


Tobaks 4 Carp mivced with an. Eel in the French F4- 


make minced Pits of Carps and. Bels, 


|  -., ſhion, called Peti Petes. | 

.._ Take acarp, ſcale it, and ſcrape off the ſlime, then roaſt 
"i with a flayed «ef, and being roaſted draw them fromthe 
Ge and. tet lie” coo! , then cut them into little picces 
| Kke'gren dice, one half of them, and the other Half min- 
ced {mall and ſeafoned with nuemeg,- pepper, ſalr, gooſe- 
berries, barberries, . or grapes, and ſome bottoms of arti- 
. Ehocks boitd and cut 'as the carp; ſeaſon all the foreſaid 
materials, and mingle all cogerher, chen pyr ſome bucrer in 
the botcom of rhe'pye, lay on che meat and butter on the 
,top,clole it up and bake ir, being baked liquor ic wich gras 
vp, and the juyce of oranges, buccer, and grated nutmeg, 
- ..-- Sometimes: liquor ic with yerjuye and yolks of eggs 

rained, ſugar, and bueter. 

Or wich currans, whice wine and butter boi!d together, 
ſome ſweet herb;'chopped ſmall, and faffron, 
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— 
'Tobake F Carp according to theſe Forms to be eaten bes, © en 


PN 
Kt 


Tike a carp, ſcale it, and ſcrape off the flime, bone 
and cut it into dice-work, the mile being RN cut 
intothe ſame form, then have ſome greas 0 
and cut in the- ſame form alſo ; pur. co it Cn HO grapes, 
pooſeberries,or barberries,the beter of - — han men 
the yolks of hard eggs in quarter 
inch long,and ſome piſtaches,, caſont altrhe forefaid ch chings 
topether with pepper, nutmegs, and ſalr;Hil the pyes, cl 
them up, and'bake them, being baked, liquor them wich 
butter, white wine, and ſome blood of the carp, boil chem 
together, or beaten butter with juyce of oranges. 


i To bake 4 Carp with Fels to be eaten cold, 


Take four large carps, ſcale them and wipe off che flime 
clean, bone them, and cur each fide into two pieces of eve- 
4 fy catp, chen have four large freſh water cels, fat ones, 
| boned 


: ky Timkanpiſa GO! 'K: Or, 


WD ofnnme — m— = Foo _ I 


y flayed, a! and Tin Ok Pieces as the carps, he 


ſon'them with” no and fait}, then havea'py 


ready, either round or 4.44 put butter in the wt, " 


it, then lay a ly. of eel, _ abort carp __ Yu , and 
thus 4 TIT 1 | ended; SLES I2) on 
and whole cl 


_ Take eight carps, ſcale, and bone _ m wy and waſh 
off che ſlime, Feſt wake eels fe a 
then have four” 
and cut them i #/ pe big 
per, cloves, mace 
Sled with ſomeſlfe, and inet { fiſh and Le the eels cut in- 
ro lard ; then make a pye according to this form, lay ſome 
Þutrer in the bottom of the pye, then a lay of catp upon 
the ater; {6Aill i it, - Hoſe it _ bake it. - -- 
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! The ſecond Section of Eith, 
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k | beving ing the moſt Excellent Wages of 


Dong of _ 


| ps T7 bott 4 Pike. 


| FAſh him very clean, then truſs him either rotind | 
Y whole, with his rail in his mouth, and his back += 
| {cotched, or ſplatted arid craft round like” a hart, withhis © - 
| tailin his mouth, or in three pieces, and divide che middle x 
piece into two pieces ; then boil it in warer, falr, and Vi- _ * 
es, put it not intill the liquor boils, and let jt boil very 
a firſt r6 make it criſp, bur afterwards ſoftly; forthe 
lauce pur in a pipkin a pint” of white o_ ſlic't” 
mace, dates quartered, a pint of great oyſters with 1 eli- 
Quor, a litrle vinegar and ſale, boil 'thema uarret of-an 
hour; chen mincea few ſweet herbs and'parfley, ſtew them +" 
tll hatf the liquor be conſumed; then the pike being boil-_ © 
ed diſh it, and garniſh the diſh with grared dry manchet | 
tine ſearſed, or ginger fine beaten, then beat up the ſauce , 4 
with half a pound of burrer, minced lemon, or oranpe, 
Put it 0n the pike, and fipper it with cuts of putf-palte*or 
loz2n- 
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Rr" th . eee. 1 ok 
lozenges, ſome fried greens, and ſome yellow butter. Dit, 
i according to theſe forms.” - | 


i. _ wv 


i. DAM tht 


" + av 
- 
Suu s, wes 


— = 
Tz = 
= w 
-_ 


oy — 
- 
_—_OIITIY 


| To'bdit 4 Pike orherwayer. 


Take a male pike alive, ſplat him.in\halyes, take our his 
milc and civer, and take away the gall, cut the fides inco. * 
three pieces of a fide, lay them in a large diſh or tray, and 
pur upon them half a pint of white wine vinegar, and balf 
a handful of bay-ſalt beaten fine ;;then have a clean ſcowr- 
ed pan ſet over the fire with as mich rheniſh or white wine | 
as will cover the pike, ſo ſet on the. fire wich ſome alt, | 
ewo lic nurmegs, two races of ginger flic't, two good | 
” -bigonions ſlic', five or fix clovesof garlick, two or three © 

, tops of ſweet marjoram, three or four ſtreight ſprigs of 
#, roſemary bound up in a bundle cloſe, and the peel,.of half - 

 alemon,; ler theſe boil with aquick fire, then put. in the 

pike wich the vinegar, and boil ic up quick ; whileſt the 
Pike is boiling, take a quarter of a pound of anchoves, waſh Þ 
and bone them, then, mince them and pur chem in a pipkin, | 
with a quarter of a pound of butter, and three or four * 
+ © ſpoonfuls of che liquor the pike was boiled in; che pike be+ © 

+ Ingboiled, diſhic, and lay the ginger, nurmegs, and hearbs 
- vpon it, run it oyer with the ſauce, and caſt dried ſearſed. * 
mancher on it, Maj 
This foreſaid liquor is far berter to boil another pikeyby, © 
ten2wing the liquor with a litele wine, | 
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by 69 7" 77's bolt 4 Pike 4d Bel together. _ 
"Take 8 quert of white wine a pint and a half of white 
ohgbe ar, two quarts of watery dlgioſt a pint of falr, a 
ndfal of roſemary and tyme, . ler router boil before 
out in yout fiſh, the herbs, a lictle Jarge-mace , and / 
be twenty corns of whole pepper. | 
#2 £ng4! | 'To boil 4 Pike vtherw4yes.” | 
[ one yinegar, being drawh,, ſet on the liquor to boil; 
te: i: the £1.24 and truſs him round, ſcotch his back,and 
mecha hope bor put in the fiſh. and boil.it. up quick ; 
{I fienmake ſauce with ſorhe white wine vinegat,mace,whole 
, a good handful of cockles broiled of boiled out of 
the ſhells; and - waſhed wich vinegat , a faggot of ſweet 
herbs,..the liver:{tamped-and pur to it, and horſe-raddiſh - 
I ſcapedor flic't, boil all the forefaid ropethe diſhthe pike 
{. on fippers, and bear-up the ſauce with ſome good ſweet 
 - | batter/and minced lemon, make the ſauce pretty.thick, and: 
4 parniſh ic as you pleaſe. | $8 
| Otherwayes. 


"Take as rfitich white wine and water as will cover it, of 
| athalike quantity, anda pint of. vinegar; par-eo this i= 
' | Por balf an. ounce of large thace, two lemon-peels,, a 
bi te of an ounce of whole cloves; three ſlic't nurmegs; 
arr 


voy —_e, ” Ws 


4 bundle of fix or ſeven [prigs or tops of roſemary, as much 

of. tyme, winter ſayory, and ſweet riarjoram bound up bard 

4 taggor ; put into the liquor alſo a good handful of ſalt; 

| id when ic boils put it the fiſh being cleanſed and truſleg, 
«nd boil it u bat EI 

Being boiled, make the ſauce with:ſome of the brorh 

| un where 


ces of 'pinger ſlic'r, ſotte fix great ogions lier, a + 
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There thepike was boiled, and put it in a diſh cc ry 
three anchoves being cleanſed 'and minced, a lictle white { 
wine, ſome grated —_ ſome fine rated mancher, | b 
ſtew.it on a and beat it op- ick with fome [4 
- (weetbutter, ie yolk of an egg or two'diffolved with I, 
ſome. vinegar; giveit a ps put co it hiree or four 


ces of lemon. - 
Then diſh the pike, drainche liquor-from it uponachs- 
-diſh of coals, pour on the ſauce, and gar Sh : 
ww ſliet lemons; and the fpices, herbs, and boildonions, | © 
run-it over with beaten burret,” and lay on ſome barberties ; | 


yt 4G for change you may put ſome horſe-radd 
ſcraped, or the } Juyce of it. bs the 


To boil 4 Pike in white: Broth. . 


+ 
| thet 
1 
Cur your pike i inchree pigces, then boil it in water, fl | 
| andſweert- herbs, pur in the fiſh when'the liquor boils ; ki 
then take the yolks of fix' eggs, beat them with a "Incl oy: 
ſack, ſugar, melted butter, and ſome of the pike broth; dif 
then put it on ſome embers to keep warm; ſtir ir ſons} 
times leſt it curdle ; then cake up your pike, put the head } 
and tail rogerher i in a clean diſh, cleave the other piece | ;: 
in.two, and rake out the back-bone, pur tlie one piece '0n 
one ſide, andthe other piece onthe orher fide, but blanch 
all, pour:che brorh on ic; and garniſh the fiſh with Gppets, 
- row on' fine ginger or ſagar, wipe the edge of the 
round, and ſerve Kr 


\ 


To boil. 4 Pikes in the French Faſhion, ala Sauces rindeu] 
,"_ or mther German Faſhion, 


| Take a pike, draw him, Pry the revet, and cut him i ing 
three] pieces; boil him i in.as much wine as water, _ ſod} er; 
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adn moe i hel with. E 
| ef ' ave a'fauce 


RE, Ker the 

ALT EOS 26h pb 

wos, and ſome nut oiled diſi 

tonfine fippers; and ſtick ic Tet Rd Bent fithi is 
fer with the ſaueey ſoaie basberries or lemon, and garnil} 
| FaLant pared and {lic't © ginger» ES an 


no BG = 6 Fold « Pin the ie Sui act 
"Fake a live thale'fftke, drag him ar lic the "Wy 0h 
id clean: frotfi'the bl6od; and* fay bittir a"tiſh ar tray; 
.. | f put ſome falc and vinegar to it, (or ao vivegar) but 
onely-{ale ; chen ſer on a kerrle with bn: fait; 

tid 


| boils put, in the pike; |! {tly, acid Bei 
* take it off the fie and t th eh 
y; | Ip ce i 
ſe 
0 
| 
d 
| 
In 
b | 4. To ſlew s Pikg In the Frenth faſhion 
ol. "Take a pike, (plat it down the back alive, and. fet' tbe 
v2 boil before you. pur it.in, then takes Tatge 
4 %Hor Ntewing pan fhac will concain the pike,. pat yOrW- "J 


| flarer wine as will cover it, and waſh off the hJo0d, take 
out the Pike and put to the wine 1n the diſh three or forte 
4 ct onions, four blades of large mace; grols. <ppet, #nd 
of Ale; when it boils puc inthe pikey. cover It. oj e, 4d b&- 
ing ſtewed down, diſh if up in 2 Knth ſcowred diſh 

4 <rved fippets round 'abour ic , pour on the broth ic_was 
2 w- 


with '- 
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and 
Ws | 
yo for FED de borſe-radilh. 
© » To ftewaPiks oherwayes i intht ci ſao 
Tak # pike, ſplat ir; atd tay it in 4dilh; when 
is clean waſhed-out, put"to it as much.whice win LE 
cover it, and tet ita ſtewing ;\whetrix boils pur: itte | 8 


ſcum it, aqd put co. it EI? me », Whole cinamon, | | 


and ſome ſalc y ſkewed diſh ir.on 4.0 
carved. ey Y | 


- 
: 


_— 


a 4 
. 


0 mace, cingmon, 

of of harder and ſe, ic c lemon, en a | 
_ ter Fg Bar thy 4 | 

5 way you y 4 bel, | 
Kecke Gurnet, Conger, Teh, Pome Chexin 


Fork Bace,or Males, 
To baſh a Pike. . i've Kh 


Scale and bone it, then mince it with..a good freſh ech, Þ 
RE and fleyed , putto it ſomes ſweet: Jn. 


and minced ſmall, beater mare, 
aaron ſtew.it in a diſh with a little | 
vc . ſweer mo, being well ftewed, ſerve it on fine. 
caryed ſippets, and lay on ome great ſtewed EY | 
fried in barter, ſome green wich Juyce of ſpinage ,orher ye 


low.with ſaffron - garniſh.the diſh with them , i"0h 1 
over. wich þearen bucter, oe 


= OT Ay 2M a5 © 2-05 tm... 


Ti 


: : 


— ma — ww —— - _— 


"i Art =D Myſtery of© Cocker! 3 2 ; 


= \F "\76"ſeuce's Phkg:'\ © DOLALLS 


; Addes and ads ict rocryis btn ime ; then 
| in fair water and'falr;- wheti che liquor bots Pu 
boil it leaſurely: Er Ee 

oft, boil i#0$r00\ta 


29. 2121W.,2255 Smokm 


nn erin: pd fred wi Ro 


Der net ans yo ") ig wo {ONS 


YO kt mil ney lpennd2c6id divers 
kg ( 
« -- \ Tenh Peach Gare %q Wig 3030 | 


oa ras om 


, Þ G29 jellya 
tinggtas, and ſerve ak in collers whole fundlogiands 
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nay make ke four colours, andmix ſome of or nt a 
milk." 
oo may diſh the forelgid: jellies .0p.2 5 on 2a 
Treat diſh in four quarters, and inthe middle a _ ne- 
Tharvetor cot mto branches,” vwith' jel 
p ET ec jellies rout 
arte white jelly- on one quarter'© a 
4 nm onequrer ths 3 | 
abour this 'our-frdeof the-plate, of 
Uthe by arorbice #thErM4 and 
nan i Juarvers fr holiop of four fe- 
L. oboe mae arbovnny, = LS 
"mm - Pike Felh atberwayes. | 
Take a cot Pike; draw it;? wall our the bios, 
dec it 'B of, boibiUioe gahomatfir quatrs 
fair pring water, with balf a pound of iſngglaſs gp 
lh ing firſt clean ſcummed, boil ir on a ſoft fire 
V. ll half be waſted ; then ſtrain-the ſtock or bro inco a 
| canbelon ov catthen-pan, Kid 'heingg the bot- 
| wngidto op doth fur added: IT Fiokiny 
livorer & che fire; melcic,and:pur to 
| ive lemons, quart of Gn Ca oa 
1] Watid Gic'r, 'three or four blades of Tarse 
whole cinamoni,and a grain-of mugk and.amberg 
s - pn tags  ofout 4 Ja bear Riker whites of 
| #dpurco ma baſan rpound! e? 
ſugar firſt beaten: to fne powder, ſtir it witli the'« > 
arouting-pin,'and chen pur it amongſt the Jelly inthe pip- 
ki Rir chem'welleogether , and fer it a ewing/oa a ſoft 
chareos! fire, let"ir ix there | but'not boi up but ont 
walni at laſt, Jet iter how? chen take it '6ff and ler ir 
— hops rin it through your Jelly-bag 5 put aſprig of 
| in ys botrom of the bag , and being run caſt it 
4 into | 


<= ioepiaopmmpomeemamrmm—m—— ener —ommonenatemetnace; © Hl 
#5 SEE C 0O:OK::-0r, 

' inco moulds, Amongſt ſome gf ic pur ſome almond mii © 
3 or make it in other colours as aforelaid. __ - 


Tt BEE: large oe, 
gn ſme —_ 
p pound ito 4 el WF gr 6 EP 


Paſon and give them © RREt oe e, her in acl 

ounce of fine ſcarſed ginge?, then ſet it a cooling, diſh it} 
into dicework,..{or.; ca{t i, i6ro. mouldsy and: ſome other / 
- ns EY OI 


\ Trout Hl rag 7 WY 


WS ſcour off the fline- and akeca.che 69; : 
back wich pickled berr apy a ny | 
a ſharp bodkinto make che-igles to lard ir) ;then cake ſas 
, gre oyſters and claretwine, ſeaſon the oyſters with pets } 
T Perandnurmegs fluff the belly with che gyſters;; and; ins 
| + Ferinixche-1 with roſemary, tyme,. winter. ſavory | 
- ſweex marjogam, a little. onion, and gazlicks ſow. theſe in | 
the belly of che'pike ; chon- prepare two: ſticks about, the 
| breadth of a{ath, (theſe cwg. ſticks andthe {pic muſt de.,94 
opdepa be;Pike being tied on the.ſpic).eye che pike; 08 | + 
08. Parkaared 8 ed abour its. tre alſo along the Gde af th . 
4% Che ra -15Not defended by the (pit. and the laths,.colſtn 
+ . maryand haycs, baſte che pike, with butter and claret.wingy 
' with ſome anchoves'diflolved.in it; when the pike is Was 
ſed or xaſted; take it off; rip up the belly, and take: the | 
C c 


| | TR Arrand Mhjiery of Cooley. 
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was and abate Glide a clovegh Brliche? rin cn-. 
J *%: ws Vell2ike 4; uid $0; mab 
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ſemhbole -herbs quite aways: boit upclte7gravy': ,"diftorhb b 
{ propagebe: wine ants room beatemiancer; 225670 


To fiy Pig.” & 2243109 D515 noe 


raw them, waſh off-the, flime,/and che: ect | 
s them dry; with a clean. eloath, 'flour them i -and fry 
in _ (hat Us vo and fff make 
by beaten bu er, flicit ; QUErneg 51 .andyale; 
1} bick with a-lictle fried parſleyy./) - + 308 
+ Qpaichy beaten burters MEDARcA ere 


+ 158 Lf le a] jnvioclinn 
LR and nygmegs: rub gs 
give 


ſauce a walm, and g Ts ry 
oy, or orange: and: bacberries,» $mall\pikes are 
| '\ 112 9043 I ging 51ls bet 
£242 0k 236 0h ffy #/Pikg Where das e175 
by. Ay ky EEE 0” x 
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| "Take a pike, draw] it and ſcale it, broll ie whole, ſplaz-it! 
or ſcotch ir-wich your, knife, wafh out the blood clean,” - 
a-lay ition e clean cloths falc it: and -beawthe gridjron 
way bor, braik ir on! a ſoft hire, baſte-ir, with bucter, and; 
Wrnic often ; being finely broiled, ſerye it in a diſh with: 

eaten 


* | erwayes.. 
| 2:Take's' vid i oretig; olks ing drawn'walh it'elean, 


ae depo falt;'there' lecit ſteep the ſpare of ik, 
broitir oft « ſofc-fi nnd bro oo it dften 


| wich ſome fine ſtrei i Tp 
Hager ans rp Ko 
it in cara 


the pike being tndly broiled, di 
'the's Wiſh, wicly ſour tne 


pirthe ſame” baſtivg-ro5t beirip? 
the herbs round 


flew.” 
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gry and falt.and brojlyhery with,mines and green 
IS with bucter, or oF Van 
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butter } Blroil'thein on 'a-foft Gre, ' an@belng broild- ſerys 
them wich beaterituitte v;/ [ehhRrd; 
bucter and lemon ; otherſavce, take the heads and bruiſe 
them-in a diſh wich beer” and Tait, put the clearelt w he 
bertingy. OF OW 3: 1 p51 Das 2: v1.2 4s 5 
© F ' Fobake Pikes; ( OW-3 4 

Fd wie do carp; as'you mayer nee] 

: :0nely* eve wted chat {mail Pikes are 
T - Ha he. 


and pepper, 44r beatet/ | 


dry wand park ita diſh with Tome goot#laller oy1,' wine 


aw the Mackarel ar the gills, and waſh them, Io 
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mo , keep F rochelaſt, 
' | bp boil, Beate} TL OE F 

| le6;/-ahen take-it ofE the fire: bien lb; 
tdrozd -bocromed ;carthen. pans): and' being 


| Khichavill be inn day;a-Hight; ooxTwelve hours, t & _ 


0 it, and fo keep irc! iis LEN GIO! 
Some wilt boit in | 


our blades of lar hu dporr$ da 
| = mqect; hemp it in beer _ | 
| | Or you may ſerve it being hot, and diſh it on fi 1ppers.in 
[ ! clean ſceqwred diſh; diſh icround the diſh or in pieces, 
and 
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-- To Racket for I IM ſome but. 


eer up chick wich a lirtle fair water, put ewo ect 
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lemon, frye f 


of epgs diſſolved 1 ol NT: a little of che liquor | | 
EWA % gowriron the favor] mf the 


_ fine ſcarſed- mancher;, barderries, 


bc 
hens ſer,n pl ra I Tf 


Yo ſtem 4 jm [Salmon, 3 Ped, or Trout, 


Take a lattdbir, draw it, ſeoteh the back , and/boil | 


' wholein a ſtew-pan with white wine, (or in 
co it alſo ſome whole cloves, large mace, flic'r 4 
bay leaf or tiy/ey/® bilndle of:; herbs well and hard 


bound ap, ſome —_— Aras trench 
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Fer of falmon' TE (der by 


bs bodice br (hh he 
d pur in the liquor, and once in, 
peg en own. 

whore a year ;, put ſome lemon: 
= Fhimon be oct taken, 1 


Y, x 


"4 excelent w4)t0trefi Salmo} or ther r oh um 


"Te a picce of freſh ſalmon, wi paeebng | 
| vine videgar, and let,it_he a ws 
4 itha'coyer, put roit fix ſpoonfuls 
4 gar, as much of whice, yine, ſome {ah 
herbs, a few whole cloves, alittle lar age Tnace, and alicele 
ſtick'of cinamon, cloſe up the KEN with paſte, and ſet ir 
ina kettle of ſeething water, there {ericſtew-rbree hours ; 
thos you-may do carps, trouts, or eels, and alter the raſte | 
E. your pleaſure, 


FART To baſh Salmon, 


- Tike ſalmon and fer jt in warm, water, take off the 
In, and mince a jole, rand, or call. with Joe freſh etl,, 


| being 
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being finely minced. ſeaſon it with.hexten « ts T Wn 
' pepper, and ſome ſweet herbs; ſtew it in a broad n——_ J | 7 


pe 
ot wn with Tornie/clare "witie;: coleberrics brbrte 
ie bla fs 


of ptapes/ 'cli \ bei 
ed ſetye it bes yarn | 
bytrer, 'garni Wi 
ſome Nat oyſters 1 in hater cb 


times for variety: fe piſta 
iticli long, br Dd abetorke i a as vl nd rr 
ſorne (owed oyſters, or oyſter ot jp and ſome ton ſe-rad- 

diſh ſcraped, or ſotrieof the Juyce , andrub'rheborto 


wb 


T To dreſs 8 Salman in $toffade, 


'orjole, ſcale, and pre ir it! an ear- 
| [== _ Ss or whice hott ſore 
c Irge mare," 

=p flic ik inger, ſaſt, and Fd Mice or five cloves of a. 
lick; then haverhree or four Rreight ſprigs of rolenaya 
much of time and {\weet marjoram, cwo ar three bay leaves 
and parſley bound g into 2 bundle hard, and a quarter of a 
pound of good fwe' , cloſe the earchen'por with 
contle paſte, bake ititian ovei,/and ſerve it on fippers of 
French bread, with ſome of the liquor and ſpices on jt,rub 
it over with bearen butter and barbercries, lay fome of the 
herbs on it. ſlic'r lemon and lemon-peel. | 


To marrinate Salmon t0 be.eaten hor or told. 


"Fake a Salmon cat ir into joles and rands, and fry che 
_ In good ſweer ſaller oyl'or clarified burcer, then fet thett 
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favory, bay leaves > ſorrel, and ſage; as mnch ot one 


Tothe ocher; large mace, flig't ging ſs-pepper, ſic - 

; ___ whole cloves;:and-falr ei Set  boild | 

thet, pour it on the fiſh, ſpices and all, being-eold, then lay 

an flic' lemons and lemon-peel, and coyer it up cloſe : f6 

| ep it for preſent ſpending, and ſerve 1t hor or cold with 
e ſame liquor ic is ſouſt in, with the ſpices, herbs, and 
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* Ifto keep long, -pack.it up in a veſſet that will bur juſt 
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it welt DaCcke ' cit ecp as lar fl G 4 
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| -To boil Salmon-in: ftewed: Broth, 
Take a jole, chine, or'rand, put ititt'a flew-pan wen) x 
ipkin'wich as much clarec'wine and water as will coyerit; 

railiris of the ſin, priities; carrans; large mace, cloves, 
whole cinamon, flic'c ginger, and ſal, ſet ita ſtewing over 
afoke fire,” and when' it boils put it ſpme_chickening of 
ſtrained bread, or flour, ſtrained with ſome-prunes, bein 
ney ſtewed diſh it up on (ippets in'a clean ſcowted, diſh, 
pt Llitle ſugar in che broth; the fruir'on 'ir, and" forme 


thmon 
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® To fry Salmon... 

Take a jole, rand, or chine, or cut it round through 
ine and all-balf aninchithiick, or in fquare pieces;-fryit 
& | {clarified butter , being/RifF and criſp fried, make ſauce 
mn | Fith two or three ſpoonfuls/ of clarer wine , ſome 'ſweer 
& | batter, grated nutmeg, ſome ſlices of orange, wine yitie 
j- | 84 and ſome oyſter liquor; ſtew them aicogether, and 
4} 4h the falmon , pour on the ſauce, and lay on ſome freſh 
llices of oranges and tryed parſley ; ellickſanders , ſage 
| leaves - 


\ 


J t—rr——_— — " —— SE ES oy 
RE | 

bas | quarters . 
q A round SOC ich Cre tres —— ; 
balves'or quarte#s,} | bs lf) i 2 01 F 
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Take a ſalmon, draw ir atithe gills, and'pur in'fome | 
ſweet -herbs in. his belly whole, che ſalmon being ſcaled }| i 


ad the (lime wiped off, lard ic wich pickled hercings, ors 
fat ale, cel, fill th belly with ſome great opſters Hlewed, 
and ſome nurmeg , let the herbs be tyme, roſemary, wits 
rex layory, ſweet marjorar, a lictle onion, and garlick, put. * 
thert.in che belly of che, ſalmon, baſte ic wich bucter, and 
@it.in an oven ina latten dripping-pan , lay it.on ſticks 
ind baſte.it wich bucrer, draw it, turn it, and put ſomeclr)' 
ret wine in the pan under it, let the gravy drip into it,baſte” 
tour of the pan with roſemary and bayes , and pur ſome 
anchoves into the wine alfo, -with ſome pepper and nut-" 

es; theh take che gravy and clear off the 7 boil ic dps 
ad beat it chick. wich burcer ; chea pur che fiſh in a large! 
diſh, pour the ſauce. on ir, and rip up bis belly, . take 6ur-F; 
ſome of the oyſters, and pur chem in che ſauce, and take? 
away the herhs, Y:.; a 
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nents, 2, Onan eo. } 
Take a rand or jole, cut itinto four pieces, and ſeaſori 7 


4 

. 4) 
- 
- by 


k with a lictle nutmeg and falr, ſtick a few-clyyes; and iput - - 

| on a ſmall ſpir, pur berweenic:fome bay-leaves;and ſtick . 

Fiwich lictle ſprigs of roſemary, roaſt ic and bafte ie with 
hatrer, ſave 'the gravy: wich-ſome: wine yi ;:ſweet 

F ter; and ſomeſlices of orange z"the meat being coſted, 
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$9 it and pour onthe fauce.,2251i!* 157 0 159379 2 
AF To bholt or tea Shimin. 20 
'$ Take a whole ſalmon, ajole;- rand, chine,rorifices cuf 
I nunditrthe chickneſs of ariineh; fteeptheſe-in wine yine- 
I cir; go0d fweer. ſallet- oyl and-ſalt ibroil theiti ow a foft 
1 «A d baſte them with the ſamefauce they were eeped 
F in,wich ſome ſtreight ſprigs of roſemary; ſweet.marjoranz 
tyme, and parſley ; che fiſh being bredles boil up the grayy 
and oyſter liquor, diſh-up the fiſh,pour on the ſauce, and #' 
F lathe herbs about it, 
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'orrahd in fix pieces if it be large ,. and Ipit it with bayes ©. 
ind roſemary between, and ſave the grayy for ſauce. ©. * 
ror *” Saves 
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beat up thick wich buever; the yolk of amegg, andflices of [iv 
oranges, or the Juyce Of-ir. '* L140 Wl 


"Take a-falmon being new, ſcale it, draw it, and wipe 
dry, ſcrape our the blood from the back-botie, ſcorch itn 
the back and fide, chen ſeaſon ir with pepper, nutmeg, and} - 
alt; che pic being made, pur butter in he bateol wt its 

 tew whole cloves, and ſome of the ſeaſoning, lay on Ugh 
falmon, and put ſome whole cloves on it, fome flic't nut}. 
meg and butter, cloſe it up and baſte it oyer with eggs, UF 
laltron waters being baked fill it up with clarified burtere 
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"Or you may-fley the: falmon,. and ſeafon'it as aforeſaid "2 4 
nich che ſame ſpices, and not ſcotch ir, but lay on the skin 
. | again; and lard it with eel. | 
ar © 1” For the paſte onely boiling liquor, with three ons of 
one Tine or courſe flour made up very RifE. Et 


To muke minced Pies of Salmon. | 


wee F”” Mince a rand of freſh ſalmon very ſmall, wich a gu! -F 
00 Freſh water cel bei flayed and boned ; then mince 1 
the $19ler leaves, ſorrel, ſtraw leayes, parſley, eh lgys ie E, ſavo- -. 
. © $7, fnarjoram, and tytne ;\ mingle all together "HY 
Ws cinamon, nutmeg, pepper, = ſlate, ag : 
ay toſe-water, white wine, and ſome tninced orangado , put 
of me bucter inthe bottom of the pies, fill chem, and being 
| baked ice them, and ſcrape on ſugar. Make chem HOY | 
_ totheſe forms. 


To make Chewits of Salmon. 5 


Mince a rand of. ſalmon with.;a good. freſh water 66, 
teing boned, Heyed, and ſeaſoned with pepper, ſalr, nuts 
beg, cinamon, beaten ginger, caraway-ſeed, roſe-warer, 
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al 


{| 


er, yerjuyce, \dgar,and orange- el minced; mingle all 
wortber with Tone {lic't dates, and cutrrans, pur bucret"iti 


& bottom, hill the pies, cloly Them up» bake —_—_ j\ and. 
ie them. 
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4 1s. | Nee To make! 4 Lumber pic of Salmon. 


© "Mince a rand; jole, or tail with a. good fat freſh eel (6- 
| foned in all points as beforefaid , put hye or fix yolks of 
* "Eggs toi witch 0ne or ewo whites, make it .into balls or 
E>rouls, wich ſome hard eggs in quarters, put ſome butter in 
* the pye; lay onthe.rouls, and on them large mace, dates in 
halyes flic't lemon, grapes, or barderries, and butter, cloſe 
"it up, Te it, and ice it ; deing baked, cut up the_cover, 
fry ſons ſage leaves in'batter, in clarified butter, and ſtick 
ek" inthe*rouls, cutthecover , and lay ic on the plate | 
about the pie, or mingle it with an cel cur into a 
liquor ic with yerjuyce, ſugar,and butter. | 
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T6 boil Bace, Mallet, . opt, Rochet, pivers, te: = 


Take a mullet, draw it, waſh ic, and boil i 1tin fair water 
and falt with the ſcales on, either ſplatted or whole , but. 
or. with beaten butter, 3 


# fieſt let the liquor boil, bein ly boiled, diſh ic upon'a 
ts rounebGir Ru 


: herle oger, Uices. of 
- Joyce of grapes or oranpe; an p> the Bile of twd 


or three eggs. 


To ſouce "Miillets or Bace, 


Draw them and boil them with the ſcales, but firſt waſh 
them clean, andlayrhem tra diſh wich'ſome falt caſt upon 
them, foie flic't ginger andarge mace , pur ſome wine've 
negar to them, and two of three cloves ; rhen ſer on the 

"fre a kettle with as” ninch Fine as water, when the pat 
= boils putin the fiſh arifſome att ; boil it with a ſoft * 

- and being hnely boiled and whole, take them up with 4 
© - falſe bottom and two wires all together, If you will jelly 
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chem, boil down the liquor'to a Jelly with a piece of iſing- 
glaſs; being boild to a jelly, pour it on the fly, ies, 
+ F amd all inco an' earthen flat boctomed pan, 'cover it up. - 
of | coſe, aud when you diſh the fiſh, ſerve ic with Tome of the: 

vr Þ jſp 6n it, garniſh the diſh with ſlic' ginger and mace, and; © 
in Þ© ferve with it in faucers wine yine ar, minced fennil ; and* - 
in Þ flict ginger ; garniſh the diſh wir a fenhil and flogs : 
le } ets, and parſley on.the fiſh. Wake # 


& I .65: 4 To marrinate Mullets Fl BI6es 


te. "Stake the mullets, draw them, and ſctape off che fime;”" 
k, Þ} wiſh and dry them 'with' a clean cloch; flour 'thett andfi 
thern in che belt (alſet oy! you can get; fry chem ina fry 
or in a preſerving pan, bur firſt before you*put ih -F ij 
1&6 fry, make"the oy! very hot) fry them pot roo mucky © 
kit efifp and Riff; being clear,” wh 24 and fine fried, lay* * 
thei by in ar-earthen | ſ or charger tifl rhey be” all frie' ” 
ky them'ina large flat bottomedpan that they'may y tye-by 
| hes and upon one anorher' at og 29 
them cloſe ; then'make pickle for them wichas mich wine © 
ſinegar as will coyer.chem the hreidth 'of-a-finger, -boil-ig” 
pipkin with ſalt, bay-leaves, ſprigs or tops of roſema- 
Fe ( marjor9tn, time, ſavory, anc parlley, a quarter of 
ful of cach, and whole pepper ; 55 < thele things a. 
or-two on the fire, pour Su fys ind ic 


| Oy hen ql ns or Foot fem ons bei s'7 
tothe - 


Rare HAN nit the jean kb them'c 
avere( for yout,ufe; If this h were barreld_up,it {'Þ 
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Kbey a: aslons as fhurgeon,” pat batt” wine vinegar, and 
white, wine, che Fon netted” 2, forno "be ine # 
quor Vuc fryed bay-leayes, lic't nurtness ,: whole. clo 
large mace + WHO Popper , : and. Nic'c ſinger, > the 
ies cloſe; and 0titt {ttron=th turnthe head of the 
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downward; it will keep half a year-withauc barrellin br " 


Soals, Plaice, Flounders,Dabs, Pike,Carp, Bream, Perch, 
| Tench, Wivers, Trouts, Smelts, Gudgeons, Mackrel,Tar« 
bur, Holly-burt, Gurner, Rochet, Conger, Oyſters, Scol- 
* lops, Cockles, Lobſters, Prawns,Crawfiſh, Muskles, Snails; | 
* Malhrogms, Welks, Frogs, &. - wr 


|. To marinate Bace, Mullet, Gurnet, or Rochet otherwayes,** 


| Takea gallonof vinegar; a quart of fairwater, 'a good 
& handful of bay leaves. as much of roſemary, and a quarter 
+ of a pound of, pepper beaten, put theſe together, and lex 
” them boil ſoftly, ſeaſon it wich a little falr, then fry: your 
fiſh in ſpecial good faller oy! being wellclarified, the fiſh 
bs being fried; put them inan earchen veſſel or barrel, lay the 
bay leaves and roſemary between every layer of the fiſh, 
and pour the broth upon ic, when it is cold cloſe: up. the 
2 WT the woo may uſe it-to ſerve hoc or cold, and when 
+ - you diſh.it co ſerve, garniſh it with ſlic'c lemon, the pegly 
2 1: 7,, To broil Mullet, Bace; or Bream, ' 
Þ "Take a mullet; draw it and waſh it clean, .broil it with 
L the ſcales oo, or withoit ſcales, and lay ic in a diſh; wit 
ſame good fallet oyl, wine vinegar, ſalt fome, ſprigs/of 
BE roſemary, tyine, and parſley, then heat the gridiron andlay 
on the fiſh, broil it on @ ſoft fire on the embers, and baſte 
i with the ſauce it was Reeped in, being. broild ſerve'itin. 
gclean warm diſh wich the ſauce” ic was ſteeped in, the 
Berbs'on ir, and about che diſh, caſt, on (alt, and ſo-lerye 
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it Tees of orange, lemon, or barbetries, . ...;., ...-- 
*- Or, broil it in bucter afid vinegar with herbs as abouts 


faid, a5d make ſauce with beaten butter and vinegare,, ....f 
, Or beatenburger and Jjuyce of leman.angdorange-: $2 of 
; , . | : - ; . 4 w onme- 


> . 


”  Marinate theſe fiſhes following as' cbe Muller, viz. Ice. | 
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© Tomrtines for change,withg grape e verjuyce; juyce of Y | 
eh beaten buteter and the herbs. — eh 


To fry Fluldes, 


Scale, draw, and ſcotch them, waſh them clean - wipe | 

| them dry and flour them, fry chem in clarified butter , and © 
being fried, pur chem. in a diſh,, ptr co them Jaime clarec | 
Þ wine, flictgi inger,-grated nap, 8 an erg fale, and +; 
ſome ſweet butter bear up thic 

aminced lemon, anddiſh it, kat feſt te AR nk a” | 
_clove of  garlick. | 
” Theleaſt mullets are thebeſt to fry. 


To bake 4 Mullet or Bate. * 


" Scale, garbidge, wah and diy hs traillet very well, then .- 
ladic with a £ teel, ſeaſon ir, and make a puddir * -- 
pond bread, ſweet herbs, and ſomefreſh &eÞ1 

the yolks of bard eggs; an-anchove ' 
very ſmall, ſome nutmeg and falt; fit rhenbelly'ot -> 
it ar all, but car ir into quartets, 6r thige 6f alt 


eater them with nucmeg, pitibet,! as 
them jn- your. pye; orien, -and lay theth 


TK wh © of 0 


v% 


pietes of niuller; Rural v Þ 
"ks yolks of eos minced, burter, large pm ore datbers © 
Ties, cloſe it up, and being baked cur ae op the N4-hRA - 
tull of cuts of paſte, lozenges, or other pretty garniſh fill 


i up with beaten butter, and garniſh ic with flic'r lemon, 
, Or you may bake it in a patry-pan with bercer paltethen 
thirs ich is made for pyes.- | 
*, Thisis x'ery good way for terich or bream. | 
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J >The fourth SeQion for dreſſing of Fiſh," Þ. 
-— on aces SE 78 2 ; WRT 
” Shewtug the exatkeft wayes of dreſſing Tur: | , 
| but, Plaice, F lounders, and Lampry,"+.. F 


2 ae * 


————— 
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To boil Turbut to eat hot, 


kay: and waſh them clean, then þoilh 
# Mine and ater, ;as much of che o0neas 
- withſamelarge mace,” a few.cloves, ſalt, fliced gingeajpa | 
| bundle of-tyme-and-roſemary faſt bound up; when 
Qs pf in the fiſh; ſcum ir as it boils, and beinhalf 
© 99d, put.in forme lemonypeel , being chrough boild, Terye 
2 Tag this broch, with the ſpices, herbs, and ſlic'e lemon on" 
, jt.;.or diſhjc on fGippers wich che foreſaid garoiſh,and ſerve | 
8... ; Mach beaten butcer, | * 
E A Turbut othermayes calvered, 


* .,, Draw the turbur, waſh.ic clean, and boil. it. in half wine. 
+ andhalf warer, falc, and vinegar, when che pan boils pug | « 

in the fiſh, wich ſome flic'; onions, large mace,,a cloye- 08+] ul 
two, ſome lic't ginger, whole pepper, 'and a bundle of - 
ſeer herbs, as tyme, roſemary, and a bay leaf or two; Þ 
- ſcotch the fiſh on the white fide very thick overthwatt Þ - 
only one Way, before yop,pAt it a boiling ; being Ry” '* 

| 93 FU 6 


. 
. 
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in forne lemoner orange peel ; and being ct 
Is ſerye it with- the ſpices, herbs, ſome of apo 
- 6nions, and {lic'c lemon. 
Or ſerve it with beaten huirer, flier letion, herbs works - 
.ces, Onions, and barberries. Thus alfo you may dreſs ho- - © 


4a 


? 


To boil. Turbut or Holyburt otherwajes. 


- Boil ic in fair water and falr, being:drawn and 
| lean, when the pan boils-putin the fifh'and/ſcum it, being -) 
wel{ boild-diſh it, rad pour on it fome ftewed oyſters:and - ? 
flic't lemon; ran ir over with beaten urrer dear up-thick 

- {| with juyce of oranges, pour ic overall;;then-cut fi (ppetSy,. 
- and ſtick it with fryed bread. | 
- Otherw ayes. 3-2 
Serve Som with beaten burter, vinegar, barberries, and. 

| fopees about the fiſh, 


To ſquce Turbut and Holyburt, xl 


and. draw the fiſh, waſty ic clean from the bloo$ 
, and when the-pan boils: putia-the fiſh jn fair war.” 
ale, boil it very leaſurely, ſcim it, and ſeaſon. i - 
| py iwor of the ſalt, boil-ic well with-no more- waters 
- thenwiltcoyer it, If you intend to keep it long, boil it, ne 
much water as whice wine; ſome wine vinegar, lic't gigs! - 
- large mace, two or three cloves, and ſome | 
peel; being: boild and cold, pur -in_ a ſlic't lemon or-Two- 
wheuprhe fiſh, and keep it 1n an earthen pan cloſe+ covers; 
ed;;boil-thefe fiſhes in no-more liquor- then will:coyer 
- them, boil them on a ſoft. fire fammering. -.; "2 't 


To ftem Turbut and Holybure. 672; SR 


it | - Taker and cut; iinto-flices, then fry.its apd being half 
ry ſed put. iT i. @ ſtewrpag gr -deep' dilly, then, pur $05 
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. | dome. clarer grated nurmegs.three or four, ices of an | 
E- diſhic, and run i it over with beaten bateer, fic leon, or 0 
| orange, and orange or lemon peel. | 1 


To fry Turbart or Holyburt.- 


Cur the fiſh inco chin ſlices, hack ic wich a knife, and | 
will be ribbed, then fry it almoſt brown with burrer, take 
irup, draining all the butter from it, chen the pan 
clean, pur ic in-agaiti wich clarec,lic't gi (ee 
chove, ſalt, and {affron bear, - 17-4ap | 
then part in a piece of butter, ſhak ing/i well —_— | 
a-minced lemon, and rubche diſh wich a clove of garlick. 

To haſh turbur, make a farc't meat of it.z.t0 roalt or 
*broil it, uſe ic in all points as you do ſturgeon, and marri- 
: Nate it as you do carp. * 30 

The beſt way to calver Flounders. | 


—”—p © <=» = * . -- 


".*- Take them alive, draw and ſcotch them very thick on - 
che white fide, then have a pan of whice wine and wine v- | 
+,  Negaroyer the fire with all. manner of ſpices, -as. 
- © Mace, ſalc, cloves, ſlic't ginger, fome great onions 
the tops of roſemary, tyme, lweer marjoram,, pickedy _ 
fley, and winter ſavory; when:the pan boils put inthe 4 
founders , and "no more: liquor'then. will coyer them, 
covet the pan.cloſe , and boil them-up: quick, ſerve them 
horor cold withſlic' lemon, he ſpicesand herbs 0 then, 
and lemon-peel. 
"2Broil lounders-as you ulniovad mullet, = thaw 
pike, marrinate and:drefsthetr in ftolfado —_— bay { 


as Oylters. 


— 
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To boil Plakcs op to butter.” 
| tie them, and waſh thetr clean; then boilthem-in fair} 
"valtt and ſat; whenthe pan 'b boits put thetn-in being ver 
IJ nem 


ne. T7 6 


over ir tem hot: | IA 
I i eBags 


ake + Boil them in white wine vinegar, large mace; acloye:of 
's mo, and lie* ginger, being boild farve chem in. beacen. 
keter, with juyce of ſorrel, trained bread, flict Innes; 
_—— Braſov, or gooſeberrics, w 

= To flew Plaice." 


ONE anhiuas ES and pur chen iis,” 

1 (iſh, nu » vv Fr ſome claretor: 
nine, burrer, wWeet nutmeg, pepper; ati onion 
and falc 5 leery nor hn 

rrencarved ppets, and flic't lemon..' bit, ont 


= 


ed, 
we 
* 
Ti- 


—_ 


Otherwayes- 2h SEIE 
"OLDER ſcoreh them, chen fry them not-toq - © 
mich ; beirlg fryed, pur them in-a diſh or Ttew-pan, pur ca © 
them ome clarer wine, grated nutmeg, wine vinegar, but- | 
5 pepper, pale tow then rogther with ſome ſlices, 


of orange. 


ab 42s 4 we To. baky 4 Lampthe -:. | EE 
” oat _ dſp plie m——_ on the inſide Gm =} 
tail, aur the firing-in the back; S 
Tranderale ter round, parboil.ic and ſeaſon _ir wit mite” | 
Peppers and ſalr, puriſome burrer; io-the' | 
we fyc, nd:lay '0N the ta lamprey with-two or three564 
LRs 2 tew wholecloves and butter, cloſe it np #r 
it oyar-with yolks of eggs, ang beer, or ſaffron was” 


| cer, 


p -—_" 
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rer> bake ir, and being baked, fill it n ap wich lar bow 1 
** Nop iup with bureer in the veiſe and put in ſons : 
+ Claret wine, but that will not keep long. pl 


To bake 4  Lampry TRE with an Fel, 


'Fley it, ſplat it, and take ont che gatbidge ; then ng eh 
fateel, fley ic, draw ir, and bone it, is py) 
mthe flime, and feaſon them-wirh pepper; ie and 
meg, cur them in equal | Pieces as may conveniently lye ing 
ſquare or round pie, lay butter in, the bortom , and three 'Y 
er four good whole onions, then lay a layer of eels oyer 
- _the butter; and on: hat alay of lampry; theh another of 
| "eel, thus docillhe pie be-all, and'0n the rop-of all put }- 
 . fome-whole cloves and butter,clofe it up and bake it, being - 
over with ſaffron water, yolks of eggs,/and beer, | - 
e ic, and being baked and; cold, fill-it up ikbes 
butter.. Make your pyes according to theſe forms. 


. be 


To bake 4 Lamprys m the Ralidh Fab F004 bot, 
F.> 'Bleyie, and frafon 1c with mw, r. ;orkes clieh 
þ Rand Singers fall che pls either! oy Fee Webs ear | . 
F ,or.whole, put to/ic raifins; carrans/} privies;dbict 
dates, aud bucrer, cloſe ic np and bake 5* RON 
+ liquor is with-ſtrained almonds, prape 4 
| kan herbs chopped and bole. ll conerihy cnet 


£ 


* 
+ £3 


Ts = and Myſtery of Ag 349 | 
gicdjuj ir or pr pon 
f t Jamnprys and ice it; you may alſo do lampurns 
baked r0r hot... | | 


f 


To bake a Lempry ry nk in Patty-pan or Diſh. 


"Take a lampry, roaſt it in pieces, being drawn and fley- _ 7 
© © J&, baſte it with butter, and pig roſe d and cold, S. 
dy J a diſhwith paſte or puff-paſte , -puc butter coit, = | 

| ſeaſoned with pepper, nurmeg, cinamon, 400 

md ſalc, ſeaſoned lightly,'ſome Greet herbs c 
Fed bisket bread, currans, dates, or n, cloſe itup 

yer Þ nl bake. ir, being baked liquor it with Þ1 ter, white wines * 
'of. _ and ſugar. | 
put 
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»-: The: fift Section of Fiſh; 
 Showang the be Way to Dreſs Eels, 
|. --.,  Conget, Lump, and Soals,._ 


——_—_—_—_— —_—_— 


hy. — = — —— 


To boil Eels to be eaten hot. 


—— w them, fley them, and wipe them clean, then ln 
chem in a poſnet or ſtew-pan, cut themthree i 4 
{ 


-» Jong,and put to them ſome white wine, white wine vinegar, | 
; © a lictle fair water, ſalt, large mace, and a good big onion, 

* few the foreſaid cogether withalizcle butter; being fine- 
ly ſtewed and tender, diſh them-'on carved fippets , of on | - 
flices of French bread, and ſerve them with boild currans | - 
me by themſelyes, ſlic't lemon, barberries, and ſcrapeon '|\ 


- Otherwayes. ale | 
» +. Draw and fley them, cutithem into pieces, and boil chem. 4 
= —inaliccle fair water, white wine, an- anchoye, ſoine _; 


*  Jiquor, large mace, two or three cloves bruiſed, ſalt; p-J 
© page, ſorrel, and parſley groſly minced with a lictle 0ni00; F 
- and pepper,diſh them upon fine carved fippers; then broWJ-, 
> them wich a lictle of that broth, and beat up a lear . J- 
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 FOOK [barter the yolk of an eggor m0, andthe rinds_ 
| nd {hice: es of a lemon. 
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To flew 1 els, 


ep them, cut them into pieces, and PRIE + into £4 
* with butter, verJuyce, and fair water as much-as-will | 
aher them, ſome large mace, pepper, a quarter of a pound 
Ecurrans, two of three onions, three or four ſpoohfuls of 
v , and a bundle of ſweet herbs, ſtew all theſe together 
ol TEE bevery tender, then diſh them, and" put'to the : 
» | oth a quarter'of” a poimd'or* burter, a lictle fat, andy S 
j, pour i on the fiſh, ippet it, and ſerve it hor. 1+ 


To few Eels 1n-41n Open. 


ſ Cut them. in pieces, ph<ng drawn and fleyed, then ſeaſon 
them with Proper a, and. a few ſweet beiks chopped 
ſmall, pur chem into an earthen por, and.ſer them. up-'an 
end, put to them four or five cloves of garlick, and twqar + - 
three ſpoonfuls of al —_—_ bake them, and ſerve them £3 
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T's flew Eels arhermoyes to be eaten boy,” 1 bY 


{i the eels, fley chem; and cut them'into piecesi 
' inches long, then pur chem inro a broad mouthedpipkir 
wich as much white wine and water as. "will cover them, 
HF hen ſome ſtripped cyme, ſweet mirjoram, favory, 
| opt larad and'arge Mitte. ſtew rhem well to perher, 
chem on fine ſippers, ſtick bay- leaves ron the . 
» Sarah the meat, with ſlict leet, and the dif with, 
CE mancher.””-.*- ” 


a 1920-7: To ſtew whole Eels t0'eat "3 n S 


> Take three good eels, draw, fley then, and _ them' + 
| -rqwnd, (or in pieces) then haye a quart of whice wine, 
three” 


# 
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E three half pints. of wine vinegar, a of. water ; for 

| ſale, and a handful ps 5 pe ep Ty 4 
; when the liquor boils pat.in the eels with ſome Oka 
; per, and large mace; being boiled, ſerve them a 
- of the brot \H beat up thick with ſome good button: \ 
' Niet-lemon, diſh them on, fippets wich on. lk | 
| berries, , or-gooſeberries- Mt , 


Otherwayes, 


"Take three good eels, draw; fley; and ſcotch them Wi 
your knife, truts-rhem round, or:cur.them. in Pieces , and 
fry them in clarified burter, chenſtew them  berween tm 
diſhes, put ro them ſome two of three ſpoonfuls of claret. 
or white wine, ſome ſweet butret, ew or three ſlices of an 
orange, ſome ſalt, and ſlic't purmeg ; ſtew all well toge- 
ther, diſh them, pour on the fance,vand run it'6ver with 
beaten butrer, and ſlices of freſh orange, and pefine bp: 7 


pers2 round the diſh. 
TREE > o\Todreſs'Eels in Stoffade.. 


* * Take twogood eels, draw; fley them, and cut them it! Þ 
+ Pieces chree inches Tong; purto them half as mach claret | 
- FWiheas will. coyer them, or white wine, wine vinegar, or I. 
| * eldery vinegar, ſome whole cloyes, large mace, grols pep- | 
) 
| 


per, flic'r ginger, lalr, four or fiye cloyes of gatlick; be | 

put iato a pipkin thar will contain it, put to. chem _ |: 
__ or four ſprigs of ſweer herbs, as roſemary; tyme, of 
ſwectmarjoram, rwo or three bay-leaves, and ſome parlley; 
cover up the pipkin, and paltethe cover , then ſtew it 
ag oven, in one hour it will be baked; ſerye it hot for din- 
ner or ſupper on fine {ippers of French bread, andthe. 
" | npon it, the herbs, flic't lemon; and lemon-peel, 
- ran-ig over wb beaten. butter. FAY 
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EET 'To-ſouce Eels in Collers; 3 


. v)i't'l 


hard $'T ake a good large ſilver cel, fley it (or nor) take outehs 
Pe-Yhck-bove, and wath and wipe awiy che blood with a dry 
» and FF che head and roul in the tail; being ſeaſoned in the it * 
bar- Pte, binde it up it a fine white. cloth cloſe and ſtreight; * 
1 Ythen have a large killer or pipkin, pac in ic ſome fair wa- * 
xr and white. wine, of each a like quantity , and ſome 
fie, when it boils put in the cel ;; being boild tender take 
F&up, and ler it cool, when it is almolt cold keep it in Guice 
8 Fr your uſe in a pipkin cloſe covered, and when you will 
v ve it take it out of the cloth,. pare it, and diſh it in 4 
'F tan diſh or plate, with a ſprig of roſemary in the middle. 
if the coller:_Garniſh the diſh with jelly , |barbetrics; 
and lemon. | ; 


"If you will haye it jelly, put in a. piece of iſingglaſs aftet 
the eel is caken up, and boilthe liquor down to a jelly. 
T0 Fel Eels otherwajes. : 

| - Fley.ancel, andcut.it intorouls, waſh it clean froni the 
- blood, and boil itin a diſh with ſome white wine, and 
Shire wine vinegar, as much. water as wine and vinegar; ' 
| ad no more of the liquor then will Juſt cover it; being 
tender boild wirh @ little ſalt; cake ic tip and boil down the 
; Iporwith a piece of ilingglaſs, a blade of mace, a lictle . ' 
7 Jyce:of orange and ſugar ; then che cel being diſhed; run 

ttecleareſt of thejelly over it. | 
K To' ſource Eels otherwayes itt Collers. 
| -. Take twofair cels, fley them, and part them down the - 

back, take our the OS then take tyme, parſley, * 

Idlweet marjoram, mince them ſmall, 'and mingle thert - 
7 v1 nutmeg, ginger, pepper, and ſalt ; chen ſtrgw it on 
Y | B b | the 
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© and water ; bur ler che liquor boil”! 


- 
- . 


P 


with 'pepper, niitmeg, faſt, and. ſome ſweet herbs mines | 


ed 


| 


ad | 


and burberties ; or fetve 


To ſouce Eels otherwayes cut inpieces; or whole. '.* || 


14; 


- 
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Take'two or three great eels, ſcour them in ſale, draw: 
them and waſh them clean, cut them in equal -pieces three}: |. 
inches long, and ſcotch chem cruſs on both ſides, pur tha 
in a diſh with wine, vinegar, and falt'; 'then have a kettle 
over the fire with fair water and a bundle of ſweet herbs 
two or three great onions, and ſome large mace ; when 
the kettle boils pur in the eels, wine, vinegar, and ſalt ; be 
ing finely boild-and. tender, drain them from the. liquol 

nd when they are cold rake ſome of the broth and a ping 

"of white wine, boil it up with ſome ſaffron beaten tops 
der, or it will nor colour the wine ; ther! take out theft 
ces of the liquor where it was boild; and put it inthe Wl 


- * 
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T \krorte-niade for ir; leave our the! 6nions and herbs'of rhi8- 
{ſbbroth, and keep ic inthe lat *- 244 5-7 11-'n 
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\ | +Takea good latge cel-or two, fleygtraw ahd Waſh 7 
> - | bone and;mince them, :then ſeaſot/ them with cloyes-: | 
hace, *mix with-them ; fome goodarge oyſters, @ whole 
onion, (alc, a little whice wine, and an anchove, ſtewrhent 
tpon.a ſoft fire, arid ſerve them on fite carved fi ppets; gdr- 
mhehbem with ſome ſlic't orgnge,and run them-over with 
_ butter: thickned with the yolk of an egg orewsy - 

e grated nttmeg,'and juyce of oranges SD 
oy To miake 4 Spitch-Cock, or broild felx. p-- + 
Take a good large ec, ſplat it doten the back, and joyh | 1 
the iack-bene-; bile -drawn; and the blood: waſheebout; 7 
leave on the skin, and cut -it in four pjeces Equally,ſalt thett; 
and baſte them with butcer; or oyl aid vinegar ; broil ther} -- 
60a ſoft fire, and being finely broild, ſerve thetn in a tleart _ -- 
diſh, with bearen burrer, and jnyce of lerfion , "or beatet? 
later and vinegar, with ſprigs of roſemary roynd abu 


— 
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| To broil ſalt Eels; \. EE. 
Take a ſalt eel and boil it tender, being fleyed: and trii(F 
tound with fcuers, boil it tender on a ſoft fire,' then broit 
brown, and ſerve-it in a clean diſh-with, rwo or three 
as onions boild whole and render , and-then..broi 
 /vrownz ſerve them: on che eel wich oy! and muſtard in{as 
x \Fers, | ; 
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To raft an Eel. Ds : : 

- Cat it three inches long, being firſt fleyed and drawn , 

4 ny fplic it; put ic on 4 ſmall ſpic, and roaſt ic, ſet. a diſhardet - |. 
ot —_ 
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* #ſero layeche gravy, and roaſt ic fine and brown, then maj 


" ſauce with the gravy, a little —_—_— Pepper: aidlope. 


or two, and a little grated 


= R 


3 ET | _ 5: t Toumbn, wr 

or a little buttargo grated; the cel being roaſted .' he 
the fac off ithe grayyy-and pur to it eee of ſivee \y 
ter, ſhaking it well together with , ſome ſalt , put. it/in's 
clean diſh, lay the cel 08.it, and ſome ſlices of oranges. 


To roaft Eels otherwayes, 


Take a good large filyer ee), draw it, and fleyit in pie- 
ces of four inches-long, ſpit ir oh-a ſmall ſpit with ſome 
bay-leaves, or large ſage leaves between each piece , ſpit 
it croſs wayes, and roaſt it ; being roaſted, ſerve it with 
beaten butter, beaten with Juyce of oranges, lemons,or « 
_ der vinegar; and beaten nutmeg, orſerve it with yeniſon 

ſauce, anddredge ic wich beaten carraway-ſeed, cinaror, 
flour; or grated bread. + P 


To bake Eels in Pye, Diſh, or Patty-pan, 


N Take good freſh water eels, draw and fley them; cnt 
*theminpieces, and ſeaſon them with pepper, ſalr, and'nut- 


meg lay them in a pye with ſome prunes, currans, grapes, | 


ooſeberries, or barberries, large-mace, lic't dates, and 
ow; cloſe it up and bake it, being baked, liquor ic with 
white wine, ſugar, and batter, and ice it. | 


If you bake itin a diſhin paſte, bake it in cold butter : 


paſte, roaſt the eel and ler ir be cold,ſeaſon it with nutmeg, ; 
pepper, ginger, cinamon, and ſalt, pur butter on'the 
and lay On the eel with a few ſweet herbs chopped ;, ani 


J , 
7 


, 
- 
£ 
| 


? 


mo 


; 


grated bisker-bread,grapes, currans, dates, large mace. 
_ burrer, cloſe it up atid bake it, liquor it and ice 1t, 


. Otherma)es. 
. © \Fake goo freſhwater eels, fley and draw them, ſealo 


5 : |; 
"OR _ PAR 
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— | hem wich nuemeg,. pepper, and ſalc, being cur io pieces. Fa 
o» © hycbem in ; 9 and pur to:them ſome two or three 


 F anions in quarters; fome burcer, large mace, grapes, bar. 
Woes: ae gookeberiee; cloſerhomup end bake chem; be. 


| ins dliquorchem wich beaten butrer, bear up chick 
ina {| mth the yolks bf two eggs, and ſlices of an oranges, ; 
* Sometimes. yon- may .bake them. wich a minced onion, . 
hme-raifins of the ſiln, and ſeaſon them with ſome ginger, 
xpper; and ſalt. - $2. rr | 
lh ; To bake Fels otherwayes. = 
Dake half .a dozen good eels, fley them and take our 
te bones, mince them,and ſeaſon them wich nutmeg, pep» 
per, and ſalr, lay ſome butter in the pye, and lay a lay of 
afeel, and a lay of watered falt eel, cur into great lard as 


Joovour finger, lay a lay of. it and: another of minced 
thus lay ſix or ſeven layes, and onthe top lay on ſome 


We: 4 
TL 4 


eel, cloſe it up and bake it, being baked fill ir up wich-ſome 
eat | clarified butter, and cloſe che verit. Make your pye round 
nit- | *cording co this form, KATO Df 27 | 


| Tobake Eels with Fenches in round or ſquare Pye fo eat cold 


Take four good large eels fleyed and boned , and fix. 
s Pottarge tenches, ſcale, ſplat, -and bone chem , cur off 
and | © Ne heads and fins, as alſo of the eels," cut both eels and 
-" |} -fenches a handful long, and ſeaſon them with pepper, ſale, 

and nurmeg ; then lay ſome -butter in the- bottom of the 

Pies lay a lay of eels, and then a lay of tench, thus do five. 
a lix layings, lay on the top large mace, and whole cloves, 
| Bb 3 and 


- 


2aſon 


| ; whole cloves;ſlic*c nutmeg, butter, and ſome ſlices:of falt © 
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and on thar butter, elſe ir up and bake” j\being bake 
and cold, fill ic up withtlariGed burter,v'75 5: | 
; © Or you may bake them whole , 4nd layXhecy rune: a 
rhe pie, being fleyed;" boned, and ſeaſoned asthe former, } 
. Þake them as you do's lawpry, with ewe of three oniuhgjy 
the middle. | 
* To make minced Pies of an Eel. © 
Take a freſh eel; fley it and cut off rhe fiſh from'ths 
bone, mince it ſmall, and pare two or three warde6'64 
pears, mince of them as. much as of the cel, or oyſters; 
temper and ſeaſon” them together. with, ginger, pe 
cloves, mace, ſalt, a irtle ſanders, ſome currans; ' els 
prunes, dates, verjuyce, butter, and roſe-warer, | 4% 


Minced Eel Pies otherwayes. 4 


T ake a good freſhwater eel, fley, draw, and parboil i Py 
chen mince the fiſh being 'raken fromthe bones, mincealſa 
ſome pippins, wardens, figs, ſome great raiſing of the uh, 
ſeaſon them with cloves, mace, pepper, ſale, ſugar ;. af- 
fron , prunes; currans, dates on the top, whole raiſing; and 

+ butter ; make pies according to theſetorms , fill chem;clale 
them up and bake them; being baked [i liquor them with 
grape yer Jayce, flic't lempn banter, ſugar, and white wine, 


- 


Other Adinced Eel Pies, ” | 
-  Faketwo or three gaod large eels b2ing cleanſed, ming 
7 them 8nd ſeaſon them wich cloyes, mace, pepper, | 


— « 
% / 
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alt, and a good big onion inthebacrom ot your Pye, ſome + 
ian By ports onigps,put.ſome gooſeberries and 
Kpp and bake Fg Drag lk 
VERS 0 


eG Ie WENT V2 IVE 06 


_ 6 
- RW or pears, fig sf nd ant 


ſeaſon them as aboveſaid wich oihs pices, but no onions, 


nor herbs, put, to them Taffron, lic't dates, 

lagar,: Kota, I ralewater, and-buttet z- theh make: pyes 
ding to theſe tforms, fil: them and:bake them,'; 

hiked, d, liquor theymich Wbice GE) whits.1 wine and as 

Fenodiceabemy 1992946 9B nope 2 


mearoguv WFi | + OoORI 
"I? Te bail Canger to be eaten 4A 


— dt ES. <& 


FR 


"Fs piegeg f conger being ſcalded and waſhed from 
loci nd fla ime, lay it.in vinegar and ſalt, with a lice © 

Fi oi lemon, ſome large mace, ſlic'c ginger, and ewo - * 
pkehree. £loves. ; then ſet ſome liquor a boiling .in-a pan or | 
tle, as much wine and water as will cover it 4 
hquor boils pur in the fiſh, with the ſpices, and ſale ; when 
itis boild put inthelemon, and ſerve the fiſh on fine car- 
; nedlippers ; | then make'4 lear or ſauce with beaten buerer, 
'  beacen _—_— jayce of oranges or lemons, ſerve ic with ſlic't 


on it, ſlic't ginger, and barberrics; and pariſh ic 
withthe ſame. 


Bh 4 


_— —— 


"The pre OO Kt or” 


&% To ſtew Conger. in oft FX 

"Tiken peck edene® by pine 

iba rge ma Ras tne: þ 
Tm Gage, 


| ch water; butrer, and 1s. 
Scald anddraw ir,'cut it, ines pieces 


;4and ſerve them on lips 
Tf Nh oyl youcan-get ; being fp 


wp org or and —_— and run 
rhat-will 'conain it; 


x Over with beaten 
tare eh large mace, flick hay 7-5 a hw 
Put £Q, 1 white 
captcha ad tcp x for For ule "5 
To ſouce Conger, . '> | | 
Take 4 good fat conger, draw it at two ſeverf{ vents&r || 
holes , being firſt; and the fins ſhaved off, cut | 
into three ar jour pieces , then have a pan of fair 
nq make ic boil, pur in the fiſh, with a Eood quanty of 4 
le, and let ir boil very ſoftly half an hour; tendet | 
boilc , fer we; your uſe fo preſent ſpending? bur 0 
ware long, boil ic with az much wine as water rl. 
quart of ahſe wine yinegar, - - IS. 
To ſouce Conger in Collers like Brawn. * | i 
Þ, - Take the farepart of a conger fromthe ls, plat 
{ andrake out the bane, being firſt fleyed or ſcalded, then 
| ' havea good large cel ortwo, fleyed alſo and boned; ſeq 
| - ſonedin theinſide with minced nurmep, mace, and ſale;ſex- 
-  _ foned and cold with the cel in the ingde,binde? ic up hardin 
Lk clean cloth, boil it :n fair water, white wine; and falc. 


T1 
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To Cie Conger,” 
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7 rents conger, draw it, walhir, and ſcrape off 
he ſlime, ER hantg nd and ſpir it like an $. graw ir 


beat up thick with ſome ſimeet buttes two or chree ſlices 
of an orange, and elder vinegar. 4 
'Orroaſt it in Kroner, Ocanj 1t with ay ama be- 


, tween, ſtuck with ſon ſauce , 
inlead os nice aſpit,1 roaſt IT 
/ TV il Cong a. 


Takes Ay conger being ſealdedand' cut into pi 
(es, ſalr chem and broil them raw; "or you broil 
1 jay boiled and baſted with butter, or (heoged? in = ; 

p ar, broil them raw, and ferye them with the fame 
ſteeped thers in, baſte them with toſemary,tyme, 
and pelly and ſerye them with tbe ſprigs of thole-herhs 

abour ten cn buer aud a ar, or oyl an&": 
| 'vinegar,qind [chef ; or _ e pieces ſplats 
tedlike \ ae an TR with the skin on. 
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| To fry Conivey. 
\ Being ſal and bones Nebolp + 
round ne nr ne fy ii 


MP 
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* Baker "away: of ad * 
next- Seion, tg-be am r-h 
Your pics. decarding corheſe forms? 
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: 
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To. "few | 4 Lin. 


ake it either zyed (or nor) and boil ir, being qlarred | 
+ with-ſone white-wive, a large mace or ewo;/ſalt 
T aelojcnions ſtew then well together , and difly ' 
racCirover with fome beaten barter 
or three ſlices .of = and fomerol 
| py fiſh) ui ic over the lump;and garniſh'the 


Pefortint en pup ens or'-gooſcher- 
Tv bike 4 Lui. 


and cut ici apices hind all} or ficfir 
pies Rot fi = fide, ſeafon ir with Key 4 


[Poa ein dity-ppey pay-pan.” 9! 


| METY "Ie boil Seals, + £11 STOLL + - 4+ f b 
"% 
Draw: ani earths boil then" is / alt: 
aber ive, and mace, but let the liquor Bo a 
{them in, being finely boild take them p—_ diſh 


ina clean diſk on fine carved fippets, garni — 
ith farpe mace, flic' etemon, pdoltbergtds hog 


| te andbear up ſore burrer chick with ; a ofan--. © 
| ; white wine, or grape verjayce,and ran it over the filk 7 
es you may putſome ſtewed oyſters on them, -- 


' 'Otherwapes. 


Takethe foals, fley and draw them, and Tool bs one ſide 
Free your a lay them in a diſh, and pour on them ſome 


. s 
4 : 


vines -* 
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vinegar and ſalr,ler chem lic in it half an hour, in the magy | © 


rime ſet ont the dos Re A OR en fe cloves of. Þ..: 
garlick; and a iaggot of tweet fierbs z th the fi into Þ whe 
the bojling liquor, 2nd the v and where they . 

very well, then. beat up ſweet butter very chiek,, and mix | 
wich it ſome anchoves minced.{mall, and diſfolyed in the - 
| bugrer, pour icon the fifh being diſhed; and row on-#lit« | the 
tle grated nutmeg, and minced orange mixt in the butter, } an, 
| .*1 I wit 
- Being fleyed and feotched, draw them and half frythin, | * 
impor Af ory rugrmry Larmuodeny's ſorefale,;grared | wb 
garlick, boil:chis ſatice in Wiſh, iwhen Þ . wi 
ov 
1 fa 
D 
be 

,. $0, range. 

any Dos. Otherwayes. + hs 4G 
' Draw, flcy, and ſcotch them, then flour them and half | 6 
- fry.chem in clarified butrer,puc them in a clean pewter diſh, Þ '- > 
and pur to chem three or four ſpoonfuls of claret wine,two Þ be 
of wiae vinegar, two ounces of ſweer butter, two or three | yy 


flices of an orange, a little grated nutmeg, and a litcle (alt; 

* ſtew chem rogerher cloſe: covered, and being well ſtewed 

- diſhrhem up ina cleandiſh, lay ſome ſliced lemon on them, 
aad ſum= ber:ea butcer wich Juyce of oranges. 3 

; : $ *,405 


* 


""h 
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EE apa oma GY 
of. Þ.- Take a pair of foals,lard them with water's ſalt ſalmon, ' 
'o | then Jay them ow a pic-plate; and cnt your lard gll of -an 
vi a ' 
a 
4 
i 
' 


; quit leageh, on exc lear it but ſhort; then flour the 
7 foals; andfry them in the beſt ale youcan get; when they 
xe fried lay chem on a warm diſh, and purto them 4 
ance made of ſome of the gravy inthe pan, -and 'two of 
an 0nion ſliced ſmall, give it a walm, and pour it. on chem 
xith ſome Juyce, andewo or three ſlices of oranges -  - 
| , . , To ſouce Soals, | 
{| Take them very new, and ſcotch them on the upper or © ? 
/ | white fide very thick, not too deep, then have white wine, 
he vivegis cloves, mace, fliced ginger, and falt,; ſer. it 
over the fire to boil in a kettle fir for it ; then take parſley, 
, ſage, roſemary, ſweet marjoram, and winter ſayory, 
tte tops of all theſe herbs picked, in little branches, and - 
ome greac onions fliced, when it boils par in all the fore» 
nes ith ns _ liquor ons, ik jaſt cover - 
themzcover cloſe in tling,and 7 ick, 
being cold diſh chetn. in a fair diſh , and ſerve chem wk 
UWcedlemon, and lemon-peels@bour them and on them, * 
Otherwayes, | 
Draw them and waſb them. clean, then haye a pine of 
- fiirwater wich as much white wine, ſome wine vinegar.and: 
laſt; wheh the pan or ketele boils, put in che ſoals with a 
1 © fore or two, flic't ginger, and ſome large mace ; being 
boild and cold, ſerve thern with the ſpices, {ome of the gra« * 
Vy they were boild in, ſlic't lemon, and temon-pee!; | 


To Felly Soals. 


Take three tenches, rwo catps, and four pearches; ſcale * 
them and aſh our the blood cl:an,. then take out alt the 


bats 


. - F- © ie = y ny W-, 4 _ \ Ay b ” 4 l 
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* . fat, and to eyery pound of fiſh*cake a pint of fait ſprim $3 
| . wacer/| ot mbre,/ſerthe fiſh a boiling in 4 clein pipkin © "F 
por; and when it boils ſcum it, and-pur ih ſome j " 
3H boil je tilkone fourth part'be waſted, then take:ir off ang $1 
- Frainicthrough's ſtrong canyas cloth, ſer ir:x0'cool; awd $ 
being cold divide it into three or four ſeveral pipking; 4 $:*"- 
much in the one asthe other.take off the bortom and res, Þ 
and toevery quart of brogh pur to a quarc of white wine, }- 
# pound andhalf of refined ſugar, two nuemegs, two rats I 
of ginger, ewo- pieces of whole cinamon, a prain'of mugk, 
and eight whites of "Nr them-cogether with x towl- 
ing-pin, and equally divide ic into the ſeveral pipking  '} © 
-' mongſthe jellies, ſet them a ſtewing upon a ſoit charcoal I _ 
.. fire, when it boils up, run it thr the jelly-bags, and} 
+ Pourit upon the ſoals.  _ 


' To r9aft Saals. 


Draw them, fley off the black gkin, and dry them with 
a clean cloth, ſeafpn them. lightly wich nutmeg, falt,; and 
ſome ſweet herbs chopped mall , put them in a diſh'with- 
ſome clarer wine and two or three atichoves, the ſpice of 
half an hour, being firſt larded with ſmall fard of 'a good J 
* - freſheel, then ſpic chem, roalt them, and ſer the wine'under | 
. - them, balte them wich butter , and being roaſted, dit | 
them ronnd the diſh; chen boil up the gravy under them 

with three or four ſlices of an orange, pour on the ſauce, 
and lay on ſome flices of lemon; | AS 
; __ Marinate, broil, fry, and bake Soals according as yottdo 
Carps, as you may {ce in the thirteenth Se&ion. | 


EE pd . 
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# - *The' ſixth SeRtion of Fiſh. 
The A lamode wayes of Dreſling and 
Ordering of Sturgeon. | 


\ 


—— _—_— 


T' boil Sturgeon to ſerye hyt. 


Ake a rand, waſh off the blood, .and lay it in vinegar 
4” and ſalt, with the flice of a lemon,. ſome large mace, 
ET ten hte corn RENEE .of 
air warer, ' put in ſome faſe, and when it boils put in thi 
hy with's thi of white wine, - a pint of wine” vin 
4 ind the foreſaid ſpices, but noc the lemon; being | 
"boild, diſh ir on fippers, and ſauce ir with beaten batter, - 
{| adjuyce of orange beaten , or jayce of lemon; 
1 largemace, lic'c ginger, and barherrics,- and garniſh the 
with the ſame. | nes 


—_— 4 OC I'S YO. OS "OO —_ 


, Otherwayes. | | 
Take'a rand and cur it in ſquare pieces as big as 2 hens 
>.2 ſtew them im a broad mouthed pipkin with two or 
4 reegood - dans Aves large mace,two or three cloyes 
4 Pepper, ſalt, ſome ſlic't nutmeg, a bay leaf or two, 'fome - | 


j | White wine and water, butter, and a race of flic't ginger, 


# 


| {*» them well together , and ſerve them on fippets, of 
1 | French 
Ve | LE 


. "I a__ 
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--* French bread, run them over with beaten butter, Nie, 
' lemon and barþerrics,” and "garniſh che diſh with wht 
E. fame. ' A Ia | "Hs ; oy; x of 
© Sturgeon buttered. tl. t k 
Boil arand, tail, or Jole in water and ſale, boil it tender 2 


Ld _ 
ww > 
= 
4 
os o 
« = 


and ſerve ir with beaten butrer and flic* lemon. | 
| To make 4 bot Haſh of Sturgeon. © 


F 
Take a rand, waſh ic out of the blood, and cake off the Þ © © 
feales, and skin, mince the meat very ſmall," and ſeaſon ir 
with beaten mace, pepper, ſalr, and fome ſweet herbs min- I faf 
ced ſmall, ſtew all in an earthen pipkin with ewo ot three Ye 

big whole onions, butter, and whice' wine; being finely | der 
ſewed, ſerve it on ſippets with beaten butrer, minced le Þ th 
mon, and boild cheſnuts, Jt 

To make a cold Haſh of Sturgeon, [ik 

; _ - Takearand of ſturgeon being freſh and new, bake ix} 1 
whole in an earthen pandry, and cloſe it up, witha piece Þ the 

. of courſe paſte; bein$ baked and cold, ſlic&it into lictle- ie 

Nices as (mall as a three pence , and diſh them-in a fine Þ Wh 
clean diſh, lay them.round the bottom of it, and ſtrow on" Jy 
them pepper, ſalt, a minced onion, a minced lemon; oyh 
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r, and barberries. q 
To Marinate 4 whole Sturgeon in rands and joles. ; 
* Fake a ſturgeon freſhraken, cur it in joles atd-1 nds, | 
Waſh off the blood, and wipe che pieces dry from, th 

'  bloodand ſlime, flourthem, and fry them ina "arge UC 
l- in four gallons of rape oyl clarifed ; being fried-  00'F" Ore 
© criſp, pur irinco great chargers, trayes, or. bowls; T4 by 


hayetiwo firkins, and being cold, pack it in them as you ®Y fie 
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ickte, chen inake rhe 
rien? Mrpo dps wil  - 


Aft wine vg pur. T0, 
6 chro in cas 1.a quirrbr of i 
pm wh hole - ets of ge 


* | 


pf Tomaks a fare't meat bf Sturgeon, 
5 upheld w, | 
, [a dit with cloyes, mare 
e et hetbs and pur eo it, ib. O00 
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T rand of ſturgeon beirig new ; cut ic Se n 
RE IE InE + 


to theſe * mths in T3: bottom of 
"the ns on it; Tack lay of ſome riifins; | 
large mace, datcs, ſl lemon, lome gooſe 
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ham up ang 


rob 4St Sag act Sobre es | 
hat 2 and WISE, and barreld up, to ſerve 


LIST? pare him down from 
WEN A wo rands apdjoles, calt it into'fair | 
Mi ad carter n pans; &l th penniroy- 
oF | or ocher ſiveer herbs; ſtick it with cloyes and roſema- 
ns dry, Ora lietle white wine to ſave 


"with 


; pack and barrel ic. up, © 
| it pp-Sarry hp ke raw, head it up cloſe, 3 
Ft, you ſerve ir, ſerye ir with-ſome of the liquor,and 


To bake Sturgeon Piet to eat cold, 


Take a freſh jole of ſturgeon; ſcale it 


* ITY lard it with d 
| nith , cutthela gx yor ger 
? s| nlngeci larded.ſeaſon Fo rigtaþs + with 
© | id ſpices and fate, lay it in a ſquare pie in fine or courſe 
- rg _ put ſome whole cloves on-it, ſome flic't nut-. 
bigger good ſtore of butter, cloſe ER 
fall it up with clarified butter... 


i uh To bake Sturgeon otherwayes with Salmon. 


x| "Take arand of ſturgeon, cur it-into large. thick 
4 ndtwo rands of freſh ſalmon inthickflices as wy 
Cc 3 tur- 458 
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od, ao ie wh rhe fps RI A 
with ſpices and butter; clole it up and! Ke'1t ;"Beltig þ 
fill it up with clarified butter. Make your [turp6g 
| paſties according tothefe forms, EY” 


== === 


Take a rand of ſturgeon, fley it and wipe it with ay 
cloth, atid' not waſhitz car ir into large flices ; chen"Wy 
carps, tenches, or a good large eel fleyed and boned, WF * 
tenches and carps ſcaled , boned, and wiped dry, 8 
your ſturgeon and the other ſhes with pepper, nu 


and (alc, pur burcer in the bottgn of che pie, and.1a 
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: | of Crgeon, andgathac a/lay of carps, then a lay of ſtur- = 
Ie: a lay of eels, Dex a lr on, þ 
> | of tench, and a lay of. (urgeon above that ; lay ont ſome - - 
Tl fe ginger, flic'c curmeg, andfome. whole cloyes, pur on 
| er, cloſe it up,and bake it, ;being baked liquor it with 

clarified butter. Or bake it in pots as you do veniſon, and - 
_ | {will keep long, TY 


Otherwayes. 
"Takearand of ſt eon,fl;y ic, and_ mince it very fine, 
RE orc ) Tres Wee. ind alc; then have'a 
ood freſh and far. cel or two fleyed hd boned, cut it into 
4 big as your tinger, and Jay ſoine in che bottom 'of 
the pye,, ſome butter 0n,it, and [6me of, the miniceFmear 
& Fargeon, and fo lard and meat cull you have” fifled" the 
| 254 (ay. over all ſome lices of ſturgeon, fliced 'nytmeg, 
| lict ginger and barter, cloſe it up and bake it; being ba- * 
| kedfill ic up with clarified butter; If to eat hor, give ir bur 
_ the ſeaſoning, and make your pyes according to theſe 
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To bake Sturgeon Pyes to be eaten hot. 


» 1Hley-off che ſcales and skin of a rand, cut it in pieces as 
as 4 walnut, and ſcaſon it lightly wich pepper, nutmeg, 
L alc; lay butter in che, borrom of clie pye, pur'in the 


qn, and py ,t0.it a _good big onion'or tro whole, 
one. large mace, whole cloves, {lic't ginger , ſome large 
Hlters, ilic't lemon, gooſeberries, grapes, or barberries, 
\Adburter, cloſe it_up and bake it, being baked, fill. ir up 


Cc 4 *-- with 


= w7 The Accompli T7 COOK: dr, 
: Ince burrer, beaten q wich white wine or clarety and and 


gr taoateh. tai. 5 

0 e in Winter, you may uſe prunes, raiſin 
currans, ſiquor it with burter, verjuyce, and ſugar % 
. In Sammer, — eb. 
Jeave out rai 


Otherw ayes . 


Cue arondef fergoon into pieces a4 b "ole hens epg, 
cleanſe it, and ſeaſon them with le, ginger, 

nu Pepmagenctn ys | th ay charter cheb 

of it, jenthe pieces of ſturgeon, and two or three hay. - 
leaves, ſome al apo mace, three or four whole cloyes, ſone | " 


I cheſnuts, gooleberries, = 
tre 


r cloſe i it up and bake it, and 


Take a pound of ligrgean, a pound of a freſh fat { 
of a carp, a pound of turbut, a pound of mul 
(calcd, cleanſed, and boned, a tench and a lobſter, cut 
into the form of dice, and mingle wich 
a quart of prawns, ſolemn them altogether with j 
Dutmeg, a ind ſale, mingl e ſome cockles amonglt i chetn be | 
artichocks, freſh falmon, and aſparagus all cut inc di ! 
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| Fork, Then make pyes according co cheſe forms, lay Buc- 
ter inthe bottom of- rhe, then che mear-being well min- 

cogether, next lay on ſome gooſeberries, grapes; or 
Prone flic't-oranges or lemons,-and pant butrer on it, 


nich yolks of bardeggs and piſtaches, cloſe it op and bake 
it, and being baked tenor it wich good ſweet butter, white, ÞJ 


nine, or Juyce of oranges,  . 
' To make minced Pies of Sturgeon, —_ 


1 Fleyarandof it, and quince/it with good 
Þ #!; being fleyed and baned, then mince fome ſweet herbs 
4 yich*an onion, ſeaſon it with: loyes, mace, pepper, nut- 
1 neg, and ſalt, mingle ep eprapes, gooſcber- 
ies, or barberries, and fill the pye, having firſt pur ſome 
I hutter in che bottom of it, lay on the mear, and more but- 
tron the top, clofe it up, bake it, andſerve it up hot. 
| Othermayes. 
Mince aratd of freſh n, or the fatteſt part of ic 
very ſmall, then mince a licele ſpinage, vialet leaves, ftraw- 
berry leaves, ſorrel, parſley, ſage, ſavory, marjoram, and 


currang, nutmeg, falr, cinamon, cream, ; lugar, and 

4 butter, fill che ye,” cloſe it up, and bake ©. n- 
ie it, | 

Minced Pies of Sturgeon otherwayer. 


Flea rand of tbrgeon, and lard it with a fat ſale 
1 vl, roaſt it in pieces, and faye the gravy, is x 
$ unce it ſmall, bur ſave ſome to cut into dice-work ,' alſo 
foe of the eel in the ſame form , mingle it t. 
- eſt with ſome beaten pepper, ſalr, nurmeg » ſome gooſe- 


| berries, grapes, or barberries, pur butter in the bottom of = 


 thepye, cloſe it up and bake it, being baked liquor it with 
_ #"y- Juyce of orange, nutmeg, and butter. 
if Some» 


frefh water 


tyme, mingle them with the meat, ſome grated: mancher, 
being baked = Þ 


amongſt. the = 
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* » "Somerimes addco & currans, ;eer berbs, any lata, 


©? Th make Chewies of Sturgeop, actording to theſe Form, 


Mince-a rand of fturgeon the fatteſt part, andſeaſons 
" with pepper, ſalt, nutmeg,-cinamon, ginger,caraway-leed, ; 


roſe-water, butter, ſugar, and orange peel. a——— 
all rogether with ſome ſliced dates and currats -a1 
ns To maks 4 Lumber Pe of Sturgeon, © * 
Mince 2 rand of: ſturgeon wich ſome, of the'fatteſt,# 
the belly, or a good fat freſh eel, being minced, ſeaſoa# 
+ with pepper, nutmeg, falr, cinamon, ginger, carra 
” -flic* gates, four or eight raw eggs, andthe yolks of k 
hard eggs 10 quarrers.,' mingle: all together z; and, 


. 
u 
i 4 


theniinco balls or rolls, fill the pye, and layion chemi © 
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and; 
p th 
bake 


» on T7 
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'\lic*-dates; large 'mace;/flic't lemon, grapes, goalebenBf 50. 
or barberries; and bitter, cloſe-it up and:bake ir; bev ON 
\k:d4tiquorie wich'butter, white wine, and-ſugars'.\.' > land, 
Or onely adde fome grated bread, ſome of the meat * inp f 
into dicework, and ſ6me roſe-waret, baked inall POW9F © cope 


the former , being baked cut up the cover ,, and; Wap 
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ih balls, with fried lage-leaves.in batter ; liquor it as 
aforeſaid, and lay 0n it a Earrover, ſcrape on ſugar. "Y 
"To maky an alive Pieof Siegern im the 1rlian, flPion, 
- Make-ſlices-of ftargeon:, :havk- them, : and: lard them 
with falciſfalmon; or falceel, chen- make'a compodition:of 
{fome'of: the ſturgeon-cor into dice-work,-fome*treſl eg], 
:dttedTherries; prunes taken from the ſtones, grapes; ſame 
muſhrooms, - and oyſters ; ſeaſon the foreſaid rhings:alto- 
- gether ina diſh. or cray, with ſome pepper, . nutmeg, and 
- falt, roul themiin the ſlices of the hacked ſturgeon with 
'the lardedfide oarmoſty lay.chem-ih the-pie withithe:butcer | 
-under them ; being filled lay-on'it ſome oyſters,-blanched - 
\cheſaues; muſhrooms, cockles , pine-apple-ſeed ,-grapes- 
ofeberries, and more butter z- cloſe ir;up, -bake it 514amd* 
[then liquor, 'ic-with butter, verjuyce, and-ſugar ; ſerydir 
| To baky Srurgevn to be eatent hot'with divers farcings 
_ "uo hows or" ſtuſſing 5. ——_ 
++ Take a rand and cut.ic. into ſmall pieces as hip as. a wal- Þ 
nut, mince it with freſh eel, fome {weet herbs, a few green } 
onions, penniroyal,, grated. bread,. nutmeg, . pepper.j-and <1\ 
| fl, currans, gooſeberries, and eggs z mingle all-cogerher, {| 
and make ic into balls, fill the pie with the whole meat and © 
the balls, .and lay on them ſome large mace, . batberries, 
4 -cheſhucs, yolks of hard eggs, and butter ; 611 the pye and - 
fo it, being baked, liquor it with butter, and grape-yer- 
"JoYECs: | eB, 
.. 'Or mince ſome ſturgeon, grated parmiſan, or good Hol- - 
land cheeſe, mince the ſturgeon and freſh eel —_— be- 
ng fine minced put. ſome currans to it, nutmeg, pepper;and 


$ - cloves beaten, ſome ſweet herbs minced ſmai] » lome ſalt, 
 afiron, and raw yolks of eggs. | 
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© +  Grated bread, nutmeg, » ſweet herbs minced ye. 
- xy fine, four or five yolks of- hard\eggs minced very final), 


two or three raw eggs, cream; carrans, grapes, 
-and ſugar; mix them altogether, -and lay them on the 


y 
you 
off 

yeon in the ppe, cloſe it up and bake it, and liquor ir wit, | hay 
-butter, white wine, fagar, the yolk of an cgg, and tha Þ row 
LCC It. = roſe 
To make an Olio of Sturgeon with other Fiſhes. © = 
curr 

ing | 

M 

232. 

form 


\ Fake ſome ſturgeon and mince'it with a freſh eel, put 
- tor ſome ſweet herbs minced ſmall, ſome grated bread, Ji 
| : yolks of eggs; ſalt, nurmeg, pepper, ſome es, {- 
| » or barberries, and make it into little balls orrolls, 
| have freſh fiſh ſcaled, waſhed, dryed, and parted 
- Intocqual pieces, ſeaſon them with pepper, _—_ 
” and fer them by; then make ready ſhell-fiſh , and 
them as the other fiſhes lightly with the ſame ſpices. "Then 
- make ready roots, as potatoes, skirrets , artichocks, and 
 cheſnuts, boil them, cleanſe rhem, and ſeaſon them with the 
' former ſpices.- Nexthave yolks of hard eggs, large mart, 
barberries, grapes, or gooſeberries, and burrer ; make yout $ - 
pie, and put butter in the botcom 'of ir, mix them altoge'F 
cher, and fill che pie, chen par in two or three bay-leaves, lis 
- anda few whole cloyes, mix the minced balls amongſttw * _ 
+ -other'rmeat re frm then lay -on the top foine uy | 
' mace, potatoes, barberries, grapes, or gooſeberries, 
nats, piſtaches, and butter ; Sloſs in up and bake it, Bully - © 
up with beaten butter, beaten wich the juyce' of orangs 
diſh and cat up the cover, and pur all over ir flic't lemoth 
and fometimes to the lear the yolk of an egg or two. 
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To make minced Herring Pies. 


ake ſale herrings being watered, cruſh them between 
ah rey and you ſhall Toſe'the fiſh from the skin, rake 
off the- kin whole, -and hay them _—_ then haye'a 
p them with chealmond paſts, 


- - 


tif, and filtthe uk 
pye, lay on the herrt &g 
currans, barberries, and-butter, cloſe. jap 
40g baked liquor ic wich butter, yer . \ } LIC ou b 

, minced pies of any meat, as you may ſee in 
232. in the diſhes of minced pies; you may uſe 
forms for any kinde of minced pies, | 


cithe wack 
- I have particularizedin fome places. of my 


Otherwayes, 


; Bone them, and mince them being finely cleanſed with w 
two - three pleaſant pears, raifins of the ſun, ewe toy 
rans, dates, ſugar, cinamon, ginger, er, 4 
ay ugar » ginger cos; pres 


| mingle all cogether, fill your pies, and 
liquor them with Bn claret, or white wine... _ _- 
To make minced Pies of Ling, Stock-fiſh, Haberdine, &c. 
| Being boild take it from the skin and bones, and mince 
* with ſome pippins, ſeaſon it with nutmeg, cinamon.gin- 
ger, pepper, carraway-ſeed, currans; minced raiſins, roſe- 


water, minced lemon-peel, ſugar, ſlic*r dares, white wine, 
Ree, and butter, fill your pies , bake them, and-ice 


Other 
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284 | The dciompliſhs:C O OK: Or, | © 
two, and five or fix blades of large mace, a lictle whoſe ind 
pepper, a flic't nuemeg, a quarter of a'pint of whice wine, Þ diſh 
as much wine y 


, oe | wof” a pound of ſweet Fl 
a (SC griaad 1 Locertoh —_ - 


rer, and a lirtlefalr, 
fire the ſpace of half an hour, then diſh chem on,fippesf þ- 
French bread, ſlic't lemon on chem, and barberries, ry |. 
them over. wich beaten butter,: and garniſh che diſh wich } 
dryed manchet grated and ſearſed. | 


To flew Oyſters otherwayes. . | 
Take a pottle of large, great oyſters , parboil chemi 
their own liquor, then waſh them in warm water, wipe 
them dry, and pull away the fins, flour them and fry them 
inclarified butter fine and white, then take them np and 
pur them in a large diſh with ſome white'or claret wine, 2 
licle vinegar, a quarter of a pond of ſweet burter,, ſome 
grated nucmeg, large mace, ſalt, and ewo or thiree! 
an orahge, ſtew them rwo or three walms, then ſery 
in a large clean ſcowred diſh, pour the ſauce oh them, an 
run chem over with. beaten butter, ſlic's lemon-or orange 
and Gppers round the diſh. -_ 0 
; Th: rortle of greac Gyſers, "add (ew (thei Jo thit | 


C * Chiigfh * 


- 


own liquor, then cake chem up, waſh'them in warm” water, | lique 
take off"ebe finns, and pac them in/a pipkin with ſome | nace 
cheir own liquor, a pint of whice wine, a tirelewine vin | | 
gar, fix large maces, two of three whole onions, 4 tice the 

- ginger lic, a whole memeg flict, twelve” whole 'pepp= | minc 
corns, falt, a quarter of a pound of ſweet burter's meTty - 

; little faggor of ſweetherbs ; ſtew ail theſe rogerher ve 
well, chen drain them through a cullender, and diſh, then 
6a fine caryed fippers ; then take ſome of the Hhquor the 
were (tewed in, and beat it vp thick wh a minced 00% 
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ind balf a pound of butter, pour ic on the oylters being 
og, and garniſh the diſh and the oyſters with grapes, 
grated bread; ſlic't lemon, and barberrics; 

| | or thus: | 
; Broil great oyſters in their ſhells brow and dry , but 
hurn then nor, then take them out and put them in a pip- 
lin, with ſoni2 good ſweet butter; the juyce of ewo or three 
aranges, 4 little pepper, and grated nutmeg, give them & 
walm, and diſh them in a fais ſcowred diſh with carved (ip- 
pers, and garniſh it with dryed; grared, ſearſed fine man- 
chet. 


To make Oyſter Pott age. 


Take ſome boild peaſe, ſtrain them and put theni iti # 
pipkin with ſome capers, ſome ſweet herbs finely chopped 
ſalr, and butter ; then have ſome great oyſters fryed 


'with (weet herbs, and groſly chopped, pur them to che 


ſtrained peaſe, ſtew chem together, ſerve them on a Clear 
ſcowred diſh on fine carved fippets, and garniſh the diſti 
with grated bread: 


Otherwayes: 


| Take a quart of great oyſters, parboil them in their dif 
liquor, and ſtew them in a pipkin with ſome capers, large 
mace, a faggot of ſweet herbs, ſalt, and burrer ; being fine- 
pheved ſerve chem on ſlices of dtyed Fretich bread, round 
the oyſters ſlic't lemon, aud on the portage boild ſpinage; 
minced, and butrered, but firſt pour on the broth; 


To make 4 Haſh of Oyſters. 

Take three quarts of gteat oyſters, patboil them -and 
ſave their liquor, then mince ewo quarts of them very fine, 
and pit them a ſewing in a pipkin with half a pint. of 

D d white 
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white wine,-a good big onion or two, ſome large mace, x 
red nutmeg, ſome cheſnvts, and piſtaches, and three gy 
our ſpoonfuls of wine vinegar, a quarter of a pound of 
00d (ſweet butter, ſome oyſter liquor, pepper, ſalt, and x 
f got of {weet herbs , . ſtew the toreſaid together upon a 
ſoft fire the ſpace of half an hour, then take the ocher op- 
ſters and ſeaſon them with pepper, ſalc, and nutmeg, try 
them in batter made of fine flour, eggs, falt, and cream, 
fake one half of ic green with Juyce of ſpinage , and 
ſweet herbs chopped ſmall, dip them in theſe batters, and 
fry them in clarified butter, being fried keep them warm in 
an oven; then haye a fine clean. large diſh , lay ſlices of 
\ French bread all oyer the bottom of the diſh , ſcald and 
ſteep the bread with ſome gravy of the haſh, or oyſter li- 
quor and white wine boild together ; diſh the haſhall over 
the ſlices.of bread, lay on that the fryed oyſters, cheſnuts, 
and piſtaches , chen beat up a lear or ſauce of batter, juyce 
of lemon or oranges, five ot fix, a little white wine , the 
yolks of three or four eggs, and pour oh this ſauce over 
the haſh, with ſome ſlic*t lemon and lemon-peel ; garnilh 
the diſh with grated bread, being dryed and ſearſed, ſome 
piſtaches, cheſnuts, caryed lemons, and fryed oyſters. 
Sometimes you may uſe muſhrooms boild in water, falt 
ſweet herbs, large mace, cloves, bay-leaves , two or three 
cloves of garlick, then take them up,dip them in batter and 
fry them brown, make ſauce for them wich claret, and the 


IE. 
«, 


Juyce of twoor three oranges, ſalt, butter, the juyce of 
borſe-raddiſh roots beaten and ſtrained , grated nutme$ 
and pepper, bat them up thick with the yolks of rwo « 
chree eggs, do this ſauce in a frying-pan, ſhake them well 
together, and pour it on the haſh with che muſhrooms: 


| To marrinate great Oyfters to be eaten hot. 
T ake three quarts of great oyſters ready opened, be 


,- Parboil a pottle or three quarts of greit oyſtefs, favs 
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boil chem-in their own liquor , then take chem our and 


- waſhthem in warm water; wipethem dry and flour chem; 


fry them criſp in a frying-pan with three pirits of ſweet 
aller 'oyl, put chem in a diſh, and. fer chem before the 
fires or in a wart gyen ; then make ſauce with white winez 
wine vinegar,four or five blades of large mace,two or thtes 
flic't nurmegs, two races of flic't ginger , ſome twenty 
cloyes, - twice: as much of whole pepper - and ſome _ 
boil all the foreſaid ſpices in a pipkin with a quart of - 
white wine, a pint of wine vinegar, roſemary, tyme, wintet 
ſavory, ſweet marjoram, bay-leaves, ſage, and parfley, the 
tops of all theſe herbs abouc an inch long , then take tlitee 
or four good lemons flic't, diſh up the oyſters im a clear 
{cowred diſh, pour on the broth, herbs, and ſpices on themy 
lay on the ſlic't lemons, and run it over with ſome of the 
oy! chey were fried in, and ferye them up hots Or fry then 
1n clarifed bucter. 


Oyſters in Stoffado, 


the liquor, and waſh the oyſters in warm water, then after 
ſteep chem in white wine, wine vinegar , ſlic'e nutmeg, 
large mace, whole pepper, ſalt, and cloves ; give them 4 
walm on the fare, ſer them off and let them ſteep two of 
three hours z then rake them out, wipe them dry, dip theni 
in batter made of fine flor, yolks of eggs, ſome cteani and 
ſalt, fry them, and being fryed keep therti warm, then take 
ſome of the ſpices liquor, ſome of the oyſtet liquor ; and 
ſome burrer, beac theſe things up thick with the ſlices of an 
orange of two, and two or three yolks of eggs then diſh 
the tryed oyſters in a fine clean diſh on a chating-diſh- of 
c0als-; run on the ſauce oyer- them wich the ſpices z lic 
orange, and barbetries , and garniſh the! diſh with ſearſed 


manchert.. . 
Dd 3 Ti. 


4; —_ 
Em , 
_— 


38s 1 he Accompliſht CO OK . Or, 


To jelly Oyſters. 


_ Taketen flounders, two ſmall pikes or plaice, -and foijr 
ounces of ifingglaſs , being finely cleanſed, boil themins 
pipkin in a-portle of fair ſpring water,and a porrleof white 
wine, with ſome large mace, and lic ginger; boil 'them 
* toa jelly, and ſtrain it rhrough a ſtrainer -1nto a baſon or 
deep diſh z being cold pare off the top and bottom; and 
pur it into a pipkin, wich the juyce of fix or ſeven prear 
lemons to-a pottle of- this broth, three pound of fine fi+- 
ar beaten;in a. diſh with the whites of twelve eggs rub- 
Fed alrogerher with a rouling pin, and pur amongſt the 
jelly ; being melted, but not too hot, ſer the pipkin on a 
ſoft fare to ſtew, put in it a grain of musk, and asmuch am- 
bergreece well rubbed, let it ſtew half an hour on the em- 
bers, then boil icup, and let it run through your jelly-bag ; 
then ſtew the oyſters.in white wine, oyſter liquor, juyce 
_ of orange, mace, ſlic't natmeg, whole pepper , ſome ſalc, 
and ſupar; 'difh them in a fine clean diſh with ſome preſer- 
ved barberries, large mace,” or pomegranet kernels , . and 
run the jelly over them in-the diſh , garniſh the diſh wich 
carved lemons, large mace, and preſerved barberries. 


To pickle Oyſters. 
Take eight-quarts of oyſters, and parboil them tn their 


-, own liquor, then take them out, waſh chem in warm water, 


and wipe them dry, then take the liquor they were parboild 
in, aqgd clear ic from the-grounds into a large pipkin- or 
; $killer, put to it a pottle of: good white wine, a quart 
wine vinegar, ſome large mace, whole pepper, and a good 
-- quantity of ſalc, ſer ir over the fare, boilit lealurely, icum 
it clean, and being weil boild put the liquor into eight 
| are 
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and cloſe up the head. 


8 
| 
| 
| 
q 


The Artand Myſtery of,Cookery. 389 | 
barrels of quarts.a piece, being, cold put in. che oyſters, | 


Otherwa)es. UNE | 


Take eight quarts of the faireſt oyſters that can be got- 
ten, freſh and new, at the full of the Moon, parboil them 
intheir own liquor, then wipe them dry with a clean cloth, 
clear the liquor from the dregs, and put the oyſters in a 
well ſeaſoned barrel that will but juſt bold chem; chen boil 
the oyſter liquor with a quatt of white wine, a pint of 


wine vinegar, eight or ten blades of large mace, an ounce 


of whole pepper, four ounces of white falc , four races of 
ſlic't ginger, and rwenty cloves; boil theſe ingrediencs four 
or tive walms, and being cold pus them to the oyſters, cloſe 


ppche barrel, and keep it for your uſe. 


.. When you ſerve them, frye them in a fine clean diſh, 
with bay-leaves round about them, barberries, ſlic't lemon, 
and flic't orange. K AEST wats 

To ſouce Oyſters to ſerve hot or told. 


Take a gallon of great oyſters ready opened , parboil 
them in their own liquor,and being well parboild, pur chem 
into a cullender, and faye the liquor ; then walh the oyſters 
in warm water from the grounds and grit, ſet them by, and 
make a pickle for them wich a pint of white wine, and half 
a pint of wine vinegar, put it in a pipkin with fome large 
mace, ſlic*c nutmegs, ſlic't ginger, whole pepper, three or 
four cloves, and ſome ſalt, give it four or five walms, and 
put in the oyſters into the warm pickle with two lic' 
lemons and lemon-peels , cover the pipkin cloſe To k2ep in 


bl 


the ſpirits, ſpices, and liquor. 
To roaſt Oyſters. 


Strain the liquax from the oyſters, waſh them yery clean, 
Dd 3 and 
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and give them a ſcald in-boiling liquor or water; then eur 
ſmall lard of a far ſalt eel, and lard chem with a very ſmall 
larding-prick, ſpit them on. a ſmall ſpir for that ſervice, 
then beat two orthree yolks of eggs with a little'prated 
bread, or nutmeg, ſalt , and a lictle roſemary and tyme 
minced very ſmall; when'the oyſters are hor at the fire, 
baſte them continually with theſe ingredients, laying them 
pretty warm at the fire, *For the ſauce boil a lictle white 
wine, oyſter liquor, a ſprig of tyme, grated hread , ati 
ſale, beat it up thick with butter, and rub the diſh wich \ 
flove of garlick- | | 


To r0aſt Oyſters otherwayes. 


Take two quarts of large great oyſters , and parhoil 
them in their awa liquor, then take then ont, waſh them 
from the dregs, and wipe them dry on a clean cloth ; then 
'haye ſlices of a fat ſalt eel, as thick as a half crown piece, 
ſeaſqn the oyſters with nutmeg and ſalt}, ſpit them on 3 
fine ſmall wooden ſpit for that purpoſe , ſpit firſt a ſage- 
leaf, then a ſlice of eel, and then an oyſter, thus do till 
they be all ſpitted , and binde them to another ſpit with 
packchred, baſte them wich, yolks of eggs , grated bread, 
and (tripped tyme, and lay them co a warm fire with here 
gnd chere a clove in theng ; being finely roaſted make ſauce 
with the gravy that drops from them, blow off che fat,and 

t to it {ome claret wine, the juyce of an orange, grated 
nutmeg, and a little butter , bear it up thick rogerher witl 
ſome of che oyſter liquor, and ſerye them on this ſauce 
with ſlices of orange. 


Otherwayes, 


Take the greateſt oyſters you can get, being open 
arboil chem in their own liquor, ſave the liquor, and wall 
the oyſters in ſome water, wipe them dry, and being gr 
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lard them with eight or ten lardons through each oyſter, 
the lard being firſt ſeaſoned with cloves, pepper, and nut- 
meg heaten very ſmall ; being larded, ſpic them on two 
wooden ſcuers, binde them to an iron ſpit and roaſt them, 
baſte them with anchove ſauce made of ſome of the oyſter 
liquor, let them drip in ic, and being enough, bread them 
wich che cruſt of a roul grated, then diſh them, blow the 
far off the grayy, put ir cothe oyſters , and wring on the 


b 


juyce of a lemon. 


To broil Opſters. 


Take great oyſters and ſet them on a gridiron with the 

| heads downwards, put them np. am end , and broil them 
dry, brown, and hard, then put two or chree of them'in a 
ſhell with ſome melted butter, ſet chem on the gridiron till 
they be fanely ſtewed, then diſh them. on a plare, and fill 
them up with good butter onely melted , or beaten with 

| =—_ of orange, . pepper them lightly, and ſerve them up 


To broil Oyſters otherwayes upon paper, 


Broil them on a gridiron as before, then take them out » 

of the ſhells into a diſh, and 'chuſe out the faireſt , then 

have a ſheet of white paper madelike a dripping-pan, ſer 

it on the gridiron, and run it over with claritied butter, lay 
on ſome ſage leaves, ſome fine thin ſlices of a far freſh eel, 
being parhoild, and ſome oyſters, ſtew them on che hor 
embers, and being finely broild,. ſerve them on a diſh and' 
.aplate inthe paperthey are broild in, and put to them bea= 
[ten bucter, juyce.of orange, and ſlices of lemon. 


To broil large Oyſters otherwayes. 


: Take a pottle of great oyſters opened, and parboil them 
10 their own liquor, being done, pour them into a cullen- 
Dd 4 der, 
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-quor out'of the pipkin, broil them on before i 


gry them, 'and flour chein, fryrhem in. barter criſ Bak 
and white, then have butcer'd prawns or ' BUG 
_ 4with "rh dell Fog bperer, lay chem; io che. bocworaf's 16 

 Fleandiſh, and lay the fried oyſters round abour chem,'nn 


, Þoil them in a kercle, Fen chem and roul them inf 
rouling chenſin jr, and tem in burter. For che, ſa 


SY _ —— — - — n 


pipe, uit to LA 
butrer ,' ſome of tha ” 


fone? te lrg - ; aſe? .h 
che 1 els E 
DT. pur two or three in ſhell, wich ſome of 'chek. 


roild ſer chem on a diſh and plate, and fill them uy- J# 

ren butter. gf ; 

Sometimes you may breadthem in the broiling, 1 n: 
To fig Ofters, | is 1: 


"Fake two quarts of 'grear oyſters being 16 
their own Jiqiby; and waſhed in warm water," pa 


; \ 


them ovyerwith beaten butter, juyce of oranges, Lek 
vac round the oyſters , "and ſlices of oranges or by 


Qtharmeres, | 
-Strainthe liquor mgm hoy a Fans waſh chem, and þ 


Is 


or make a barrer wich , a lirtle cream, and ſa 


boil the Juyce of rwo ar three oranges; ſome'of theit'on 
liquor, a'flic't nutmeg; and claret ; being boild a __ 

in a piece of hutcer, beating ir up thick, then warm 
diſh, rub ir with a clove of garlick; diſh the oylters rs 
garniſh them wich flices of Orange. ' 


; A | oy ev "mere. | one do ' - Sf N 
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Fs To bake Opflerg 
F Parboil your oyſters in their own liquor, then take them. * 
T- out and waſh chem in warm water from lie -dreps >: dry . | 
F chem and ſeaſon them with pepper, nutmeg, yolks of hard + 
Þ 585 and-falc ; the pye being.made, pur @ few-cuprans in 
| the botrom, and lay 0n the oyſters, with: ſame;ſlic't dates 
| in balves, ſome large- mace, ſlic't. lemon , .barberries,| and 
|} hutcer, cloſe it up and bake'ir,. then liquor, it with white 
4 wine, ſugar, and butter z or in place of- white wine uſe yex- 
4 juyce. 
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The Forms of Orfler PJes- 
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: To bake Onfters otherwayes. a 
WES» ... ed ad of 
+ Sezſon them with pepper, ſalt, and nutmegs, the ſame 
quantity as beforefaid, and the ſame quinn oe > 
woor three whole onions, neither currgns nor ſugar, 
addetoit in all reſpeRts elſe; as flic*t nutmeg on them, 
large mace, hard eggs in halves, barberries, and butter, li- 
.Porit with beaten butter, white wine, and Juyce of oran- * 
ge. | Ocher- 


Ty. 
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U5p for change, in the ſeaſoning par wo 188 pur. c 
+43 ryme, hard | e885) ſome anchoyes, and the = 


" Or bake them in Florentines, or patty-pans, and fie}. 
| cent ne angus as you do the pies. -- 
oyſters, broil them dry and brown in the |. bat 
A ſhells, ar chem with rhe former 1 docronsof fy, 
. oild arricdoeks, ickled maſhrooms, and -no onions , fur þ... 
; allthingselſc as GCRNSIIE wich beacen but | 4 
h Ter, Juyee of orange, and ſome claret wine. ; tw 


Otherwayes. 


parboild in their own liquor, ſcaſon them with 
nee fb ſweet herbs minced ſmall one ſpoonſyl , fill tt 
e, and purtinto it three ar four blades-of Targe 
iclemon, and on ficſh dayes; a good | 
rouled in yolks of $and 'biicter, cloſet jj 
make liquor for it with two gutmegs 
per, butter, verjuyce, and ſugar.. 


To make gn.Oufer Fys ——__ 


Take a pottle of oyſters, being parboild in their om 
liquor, beard and diy Qamr-—rhi: ſeaſon chem with lar | mſht 
mace, whole pepper, a little beaten inger, falt, | "6 
and marrow , then cloſe it-up and bake ic, and being ram 
ked , make a lear with white wine, the oyſter liquor, al >. 
one onion , or-rub = ladle with ga nes you beat it 1. 

wichall , itdeing boi » put in a pound of butter , wit 
minced lemon, a faggot af ſweet herbs , and being bo 
-Puc inthe liquor, T | 
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'F To makemince Pies 7 Chewits of Oyſters, 
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| Take three quarts of great oyſters ready opened and 
parboild in their own liquor, then waſh them in warm wa- 
r from the dregs , dry them and mince them very fine, 


aſon them1ightly wich nutmeg, pepper 


, lalr; clayes, mace, 
FFelnamon, carraway-ſced, ſome minced raifins of the ſun, 
$flic'c dates; ſagar; currans, and half a pinr of white wine, 
mingle all-cogerher, and put butrer in che bortoms of the 

#, fill them np and bake them.” ' 


Tobake Onfters otherwajes, 


Seaſon them with —_—_— ſalr, nutmeg, and ſweet herbs 
| frowed on them:in : + pic, large =o; dren butter, 


F and a whole onion or two, for Soap a little whice wine, 
ſ: ” wine vinegar, bear it up thick with batrer, and liquor 
& pie, cut it up, and lay on a flic't lemon, ter not the le- 
dn þoil in it, and ſerve it hot 
| Otherwayes. 

| Recon chr before ett ayer, a ht hs 
tein bearded, bur firſt fry them in 5 aa " ag then 

ke ther up and ſeaſon , layrhem in the pie bei 
told, Pro ei andt mace, cloſe it u 

Take it; then make liquor wirh a little claret wine and} Jayce 
4 of oranges, beat it np thick wich butter, and a little wine 
| Vinegar, liquor the pie, lay on ſome ſlices of orange , and 
qt it again into the oyen a little while, 


) 
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' To bake Oyſters otherwayes. ". - bor 


Take great oyſters, beard them, and ſeaſon them with Jl: 

\ grated _— ſalr, and ſome ſweet herbs minced (may 4 

lay them in the pie, with-a-ſmall quanticy of the ſwee þ- 
herbs ſtrowed on ther; fome'twerity whole corns of pep. 4 T 
per, ſlic't ginger, a whole-onion'or ewo, large mace ,-any It? 
ſome butrer, cloſe t-up and bake ir, ;and make liquor with | fit - 
white wine, ſome of their own liquor, and a minced lemgn; } 
and beat ir up thick. | wi. 


: Othernayes, Oo 
Broil great oyſters dry in-the ſhells, then take theni gy "s 
and ſeaſon them with grated nurmeg, pepper, and-lale; ly FE 
' Chemin the pye, and ſtrow va:chem che yolks of ewo:haif } 
eggs minced, ſome (tripped tyme; ſome capers, largemag,” 
burter ; cloſe it up, and make liquor with claret wity, 4 © 
' wine vinegar, burter,and juyce of oranges, beat it up thick} 
and liquor che pie, ſer it agzin into the oven a lictle whil;} 
and 'ſerye it hot. NT LET 121116508 
To make & made Diſh of Oyſters and orher Compyuiidy: 

. Take oyſters, cockles, prawns, craw-fiſh,-and ſh imp 
being finely cleanſed from the gric; ſeaſon them wich wy * 
meg, pepper, and falt , next: have cheſnuts roaſted al} We 
blanched, skirrers boild, blanched, and ſeaſoned ; thay 4 
have a diſh or patty-pan ready wich a ſheet of - cool batter 
paſte, lay ſome butrer on it, then the faſhes , and on- tie 
the skirrers, cheſnurs, piſtaches, ſlic'c lemon, large many" 
barberries, and butter ; cloſe ir up and bake ic,, and death 
baked,fill ic up with beaten butrer, heat wich juyce of only © 
ges, and ſome white wine, or beaten butter with a lakh * 

_ Wine vinegar, yerjuyee, .0r juyce of green grapes, or 4 
| Te good freſh ith broth, cut ir up and liquor it, lay ai 
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Dover, or cur-it mo four or hye pieces, lay it round the | 


To make cool Butter-Paſte for this Djh. 


1 Take to every peck of flour five pound of butter, and 
* Te whires of fiz\eggs, work ic well together dry, then 
"Tar cold water'ts it; this paſtes good onely for patty- 
- | pans and paſties. * | wp ; | 
1 63 " To make Paſte far Oyſter Pies. .; | 


? | 'T he paſte for thin bak'c mears'muſt be made with boil- 
_F ing-1iquor, - pur itocevery peck of flour two '/pouti& of buc- _ 


ter, bur ler che bucter boil in the liquor firſt. 


nn 
s #Blanchthem and waſh them clean, if they be lor guar: 
| terchem; and 'boil them with water, faſt, vinegar, fweer 


;Þ& herbs, large mace, cloves, bay-leaves, and'two or three. 
I tovesof garlick, then take them up, dry them; dip thenr 
FT idbatrer, and fry them in clarified butter rill they be'brown, 
I make ſauce for them with claret wine, the juyce of two or 
| three oranges; ſalr, butter, the juyce of horſe-raddiſh 
{4 tootbearen and trained, ſlie*t nutmeg, and pepper; puc 
{4 theſe into a frying-pan with che yolks of two or three eogs - 
"diſſolved with' ſome mutron gravy , bear ahd ſhake chem 
24 well rogether; in the pan chat they curdle not; then diſt 
{4 the muſhrooms on adith, being firſt rubbed with 'a clove 

4 garlick, and garniſh it with oranges and lemons. 
= Todreſs Muſhroomsin the Italian faſhion. 
of © [Takemuſhrooms, peel and waſh them, and boil them-in 
pj 2 Skillet wich water. and ſalt, bur firſt ler the liquor boil 
with lweer” herbs, parſley, and a cruſt of bread , being 
v4 Þoild, drain them from the water , and fry them in ſweeg 
46% "py ſales 
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faller oy! ; being fried ſerve them in a diſh with Ol, vines Þ: + 
ar, pepper, and fryed parſley. Or fry themin clarifes Y** ; 
| To flew Muſhrooms. FE Fc 

Peel them, and put them in a clean diſh, firow ſale on ne 
them, and pat an onion to them, ſome ſweet herbs, laras. | 
mace,, pepper» butter, ſalt, and ewo or three cloyes;- being bt 
tender ſtewed on a ſoft fire , put to them ſome prated { 
bread, and a lictle white wine, ſtew «oe of pu Jeir 
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diſh them. (bac firſt rub the-diſh with-a clove of parlich), hips 
fippetthem, lay ſlic'c orange on them, and-run them oyer For e| 
with beaten butter. | I 


To ſiew Muſhrooms otherwayes, 


Take them freſh gathered, and cut off the endof the | 
' Ralk, and as, you peel them: pur them in a diſh with white j*-- 
wine; after they bave lain half an hour,-drain them from |" 
the wine; and put them berween two filyer diſhes , andiet | 
them 0n.a; ſoft fire without any liquor, and when they have | 
 Newed a, while, pour away the liquor that comes "fron 'on 
them ;_ then. put your muſhrooms into.another cant Int 
wich a ſprig of tyme, a whole onion, four 'or fivecorns. 1th 


* whole pepper, two orthreecloves, a piece of -an 
'> aliccle alt, and a birt of good butcer, and ſome pure gray | 

.of mutton ; .coyer them, and ſet chem on a gentle fire; | 
let them ſtew ſotrly till chey be enongh and very tendery, 
when you diſh them, blow off che fat fromchem, andtas | -- 
out the tyme, ſpice, and orange from them, then wrt | 
the Juyce of a lemon, and a little nutmeg among the mule] "wi 
rooms, toſs them two or three times , and pur them #9 Þ 
clean diſh; and ſerve them hot co the table. -- We |þ 
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> "9 PEPc , ions in ſricaſe, or Muſhrooms , which is 
85 $54 -r —_ are called alſo. Fungy, commonly in Eng= 
* liſp Toad: ol. | 


Dreſs your Champignions, as in the foregoing Chapter, 
= I nd being ſtewed pur away the liquor, pur them into a fry- 
2 | bg-pan with a piece of butter, ſome tyme, ſweer marjo- 
im, and a piece of an onion mineed alt very fine, 
| ith a little ſalc alſo and beaten pepper, and fry them, and 
{ {icing finely fried, make a lear or ſauce with or four 
J wes diſſolved with ſome claret wine, and theJuyce of two 


wr chree oranges, grated nucmeg, and che gravy of a leg 
of mutton, and ſhake them rogether in the pan with-two 
«three rolles, diſh them, and garniſhthe diſh with oranges 
- Ris and rib the diſt-fr{t with a cloye of prvetige 
s \ » T 
8 . /., To broil Muſhrooms. 
{ | © Takethe biggeſt and the reddeſt, peel chem, and ſeaſots 


ON hon of repel © Git. por ee ON 

1 ongdripping-pan of paper, and.fill ic full, put fome : 

«| intoit, and lay it on a np broil it on a ſoft fire, - | 

| em often, and ſerye them with oyl and vinegar. | 

{4 © Orbroil them wich butter, and ſerve them with beaten 

| hitter; and juyce of orange. SBS 
To flew Cockles being taken out of the. ſhells. 


g - Waſhthem well with vinegar, boil or broth them before 
q Jou take rhiem or of the ſhells, then put chem in a diſk 
1 


with a little: clarer, vinegar, a handful of -capers, mace, 
#4 Pepper, a lictle grated bread; minced ryme, Talc, and the' 
*J' folks of two or three hard eggs minced, ſtew alt rogethier 
till yourhink them enough ; then pur in a good-picce 'of 
burter, ſhake chem well together, heat the diſh, rub ic with 
a 
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' theliquor, elder vinegar, two orthree cloyes , ſome 
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Sunn W 3 
a _cloveof garlick, and put. two or three 'toaſts of who* 
"3% Þread iti the bottorh, laying the mear on them, Craw: >” 
* Prawns, of flirinips.arc excellent good the ſame way being # 

MP! 4 


E taken our of cheir ſhells, and make yariety of -parhj 


Fw wy, 


<p | To ſtew Cockies otherwaes; 
- Stew-chemwith claret wine, capers, roſe or elder yige. Þ 
gar, wine-vinegar, large mace, groſs pepper, grated | þ 
minced ryme, the yolks of bard egps minced, and 9 1. 
ſtew them wellrogether, Thus you may ſtew ſcollops, us & £- 
leaye out capers. T. 


» = 


£8 
© 1 


ke 


a 


- Boil them very well in white wine, fair water, and 
- Take them out of the ſhells, and ſtew them with ſome 


To fiew Scollops. bu, 


mace, and ſome ſweet herbs chopped -ſmall ; being ll pep 
ſtewed rogether, diſh four or five of chem in ſcollop ſhell F on 
and beaten butter, with che juyce of ewo or three ora} 
LES. FF orar 
| To flew Muskles, 1 % 
Waſhthem clean, and boil them in water, or beer nd} B, 
falt; then take them out of the ſhells, and beard than} 


- 
5 
, 


\-- fromgravel and ſtones, fry them in clarified butter , ale 4 


being fryed put away ſome of the butter, and pur-co themP.” 

a ſauce made of ſome of their own liquor, ſome {wee *S 
herbs chopped, a licele white wine, nutmeg, three or fe #* 
yolks of eggs diſſoly:d in wine vinegar, ſalt, and fome UF. 

ced orange ; piye theſe materials a walm or rwo in the ee a 
10g-pan, make the ſguce pretty thick, and diſh chem 10 WE. - 
icoilop ſhells, _— th 


bi 


"70 hf Muttkles; 


eas afer..as will cover them, { firiea boili 
| Fs ER in the nauskles, being clean w 3 
* put ſome ſalt to them, and being boild take. them oue of © 
* the ſhells, and beard cherh fromthe ſtones, moſs, and gra- 
- vel, waſh chenrin wara water ,. Wipe them-dry, flour them. 
and fry. them Siſg.6 a} hogan with beaten butter, Jupes.of _ 


orange, and riley, hey 204 ſage dipped i Mc 
| i llicklander Jeaves, and ſlig'c orange: | 
1 ps 2107 9331 Fo make ani Ber nova p I 


..'Takea peck of miuskles, waſh chem clean, and { ſet the 
ka boiling in a, St, of. fair water, (bue farſt let the Too 
*& doil)chen. put. th n into it; 2 them: a walm, and as ſoo 
FJ whey, are opened » ect em jo = jth, the ſhells , — 
1 and mince;them with. 

 teper, andmurmeg, mine {pp potty torheny 
1 e butter in che pye, cloſe it.up and. bake ic,.. 
1 _ liquor it wich ſome butter, white wine, and ſlices 
prongs | 


To fs Prin; -flridgi or Craw-fiſh: 


$ \ Being boild and picked, ſtew them i in white wine, ſwees 
r, nutmeg, and faſt, 'aith them in ſcollop ſhells, and 
fun them oyer with bexcen butter , and. Jayce- of orange 
4 lemon. * . 

<þ ., Otherwayes, ſtew them in batter and cream , and lerye 
c Kewin ſcollop-ſhells. h | 
To ſtew Lobfters: 


|. Take elaret wine, vinegar, nutmegs ſalf,.and butter, fhew 
x en down ſomewhat dry, and diſh then in & feollop-ſhelt, 
*n them over wich burrer and ſlic' lemon. 


| 'H s ; Other-: 
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'/ Otherwayes, cut it into. dice-work, and warm ir with i, 
white wine and butter, pur it in a > gs wine | 


3 = 
or yerjuyce, and prated and fill the 
, and gra 3 ay ſcollop 
+406; B&.£45 23-4 2* '} | ” 
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, take ont'the heat; break it ſaall, but brick 
the ſhells as little as you can/ then Putcbe heat inco « pip. | 
kin with 'claretiwine, witie vinegar, Nlic't-# RY 9 0 
ſale, and ſome butter ; ' ſtew all chefe together ſoftly 

hour, being'ſtewed almoſt dry, put co.#a little more but». I 
cer, and ſtir it well together ; then Jay very thin toaſts in: Þ 
Weleatidifh, arid lay the meat on'thetn. Or you' thay 'put; Þ- 
the mear inthe ſhells, and garniſh che diſhabont withthe: Þ 
legs, and lay the body or-barrel over the meat with < 3 
fliced lemon, and rare coloured flowers being inf {init | - 


: 4s Otherwayes. 
--- Being boild>rake 


= —Y P_o. wh abioe © >. as 


or pickled in winter. Crabs are good che ſaine- way, «nel | +. 
#4de torhem the Juyre of rwo' or three oranges ,"# WHY \t: 
pepper, and $raced bread.” '- * | 27 


To flew Lebflers otherwayes. | | . 
Take the tneat-out of the: ſhells; lice it," and fry-it in 
clarified butter, (che lobſters being firſt boild and cold) 

n put the meat in a pipkin with ſome claret wine, ſome} - 
ood ſweer burter, grated nutmeg, ſale, and two or thite| 
tees of an orange , let it ſtew leaſutely half an hour, dF - 

diſh itup on fine carved fappets.in a clean diſh, with [ cl | 
orange on it, and the juyce 'of another , and. run it ont 
with beaten butrer. | 41 
 _ To haſh Lobfters, P. 

' Take them out of the ſhells, mince them ſmall, andpu 


+ them ina pipkin with ſome claret wine, ſale, ſweet hullfh| 
©. grated nutmeg ſlic't oranges, and ſome piſtaches; Dep 
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| ney iewed, Terve them on pp! diſh them ,.and run; 
© them over with þeaten butter, oranges, ſome curg of 
) |” paſte, or lozenges of alk paſte. | 

To boil Lobſters to eat cold the commit way. 


- Take them alive or gente! la Gap noni Woo ot, 
| the claws tuff,and keep om ng. oft ; 
1 4 ketcle over the fire with fair water, Putin it as: mych oo 
> | falr as will make-it a good ſtrong brine, when it boils: ſciunt | 
\ 1 it and put inthe » let Mata bog leaſurely the ſpac# | 
». | of half an hour. or more, accordingto the bigne(s of them; - 
| being well- boild take them- up z- waſh. them ,, and- then 
wipe ther wich beer and buccer, and keep them for your 3 
\ ules 5 


To keep Lobſitrs 4 quarte# of 4 yeat very goods © 


+ Take-chem velng boild as aforeſaid, wraptheni in.gotit{Þ - 
rags having been ſteeped in bring, and bury Ns. 3 
| lar in ſome ſea-ſand pretty deep. . 


To ſarce 4 Lobſter 


Take a lobſter being half boild; take the rrieat out of the 
' ſhells, and mince it ſmall with a a0od freſh eel; ;ſeaſon iE * 
4 with cloves and mace beaten , forme ſweet herds: Toma, 
mall and mingled amongſt the neat, yolks of 
* -berries,. grapes, or barberries , and ſometimes « 
chocks cut into dice-wotk, of boild aſparagus; ww Foes 
almond paſte mingled with the reſt, fill the lobſters ſhells, - © 
claws, tail, and body, and bake it in a bloat oven - make 
ſauce with the rayy and white wine, and beat up " 
ſauce or lear with good ſweet butter, a grared nut E 
of oranges, a an anchove, and rub the diſh with . 3 
floveof garlick. b 
'Ts this farcing you may ax ag adde alcond paſte, AF 
Ee ; 
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currrans,, ſugar, gooſeberries, and make balls r0 lay abou oY 
the lobſters, or ſerve ic-with veniſon ſance.* © 


To marinate Lobfters. "F" 


Take lobſters out of the ſhells being half boild, had 
take therails and lard then wich a'falt eel; (or fob lard 
qr parc the tails into two halves. the longeſt way , and © 
i chem in ſweerſaller oyl,or clarified butter ; being finely / : 
” "fryed,” put them into a diſh or pipkin, and ſet them by; | 4 2 
then make ſauce with white wine, and white wine vinegar, | 't 
four: or five blades of large mace, three or four flic't now | b 0 
megs, two races of ginger ſlic'c, ſome tenor twelve cloves, } 
"ewice/as much'of whole pepper, and ſome ſalt, boil' them 
> Grogerher with roſemary, tyme, winter ſavory, ſweet mat- | 
joram, bay-leaves, ſage, and parſley, the tops 6b all theſe 
herbs about an inch long ; then take three or four ſean el 
and flice them, - diſh up the lobſters on a clean diſh, ga 
pour the broch, herbs, atid ſpices on the fiſh, wks on on 


O arU_g y ac 7" "w 


mons. run it over with ſome of the oyl or butter they'were 
tryed i in, and ferye chem up hor. y 
To brojl Lobfters, .' ,7; i. Lal 
Being boild lay them-on a gridiron, or-toaſt hem + | © 
gainſt chefire, and baſtecthem with vinegar and butcetzor'Þ he 
butter onely, broil them leafurely, and being broild 'ſere'} 7. 


chem with bucrer and vinegar beat up thick with ſick Wi 


mon and nutmeg. : g 
Otherwayes. | _ 7 

Broil them, che tails being parted in ewo hatves'| : rY 
wayes, alſo the claws cracked and broild, broil the bi = 


whole being ſalted, baſte it with ſweet: herbs , as ny 
roſemary, parſley, and ſayory, being boild diſh i iC+8 il 1&7 
ſerye it with butter and vinegar. v5 


? ” then butter a dri ping-pan_ made. of paper , lay it on a.. 


7 meg and alc, and ſlices of a freſheel ſome ſage leaves, tops | 
'4 of roſemary, two or three cloves, and ſometimes ſome bay 
© leaves or ſweet herbs chopped; broil them on the. embers, 
| and being finely broild ſerve them on a diſh and a plate in ; 

the ſame dripping-pan, put to-them beaten butter, Juyce of * 
3 oranges, andflices of lemon... - Fe = 2-H 


them wich, ſmall lard made of a alt cel, lard the claws and . - 


| here and there aclove'or two, and ſome ſprigs of "roſema- © : 
© xy; roaſt the barrel of che lobſter whole, and baſte them 


N *,, Half boil them, and take the meat out of the tail , and ; J 
of £lays as whole as can be, and ſtick ic with cloyes and tops” 
of roſemary ; chen ſpir che barrels of the lobſters by them-" 3 
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To bro#l Lobſters on paper, n | V2; 
Slice the tails. round, and alſo the claws in'Tong lices, 
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gridiron, and put ſome ſlices of lobſter ſeaſoned with nue- 


-v 


Ts T0aft Lobſters. 


Take a lobſter, and ſpit it raw on a ſmall ſpit, bindethe | ; 
dlaws and tail with packthred ,. baſte it wich butter, vine- 
gar, and ſprigs of roſemary, and falr ic in the roaiting, \ 


Otherwayes. ; *# 
Half boil them, take them our of the ſhells, and lard © 


tails, and ſpic the meat on a ſmall ſpit, with'ſome ſlices at -* 
the cel, and ſage or bay-leaves between, ſtick in* the fiſh ©? 


wich ſweet butrer : make ſauce wich clarer wine, the gravy 
of the lobſters, juyce of oranges, ati anchove' or two, and 
lweet butter beat yp chick wich the core of a lemon, and 
grated nutmeg, | | | 


OtherwaJes. go 
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ſelves, the tails and claws by themſelyes, and berween they 4 
| 8 ſage or bay leaf, balte them with ſweer burrer,and dredge 
* the with grared bread, yolks of eggs, and fome grated - 

” mutttieg. Then make ſauce wich clarer wine, vinegar, pep} - 
| per, the gravy of the meat, fone ſalt, ſlices of 1 

| graced names and fome beaten burr; then dil the i 
” xels of the lobſters rod the diſh, the clawsand tails in 4 - 
* the middle, and put to ir he fance, #11" 5 


Otherwapes. | ts. | 
* Make afarcing in the barrels of che lobſters with the Þ 
* meatinthem, ſome almond paſte, nurmeg, tyme, ſweee Þ 
-- marjoram, yolks of raw eggs, ſalt, and ſame piltaches, and Þ 
E ſerve them with yeniſan ſauce. 


To fry Lobfters. th 
Being boild take the meat out of the ſhells, and ſlice &Þ 


Jong: wayes» flour ir, and fry ir in clarified butter, fine, An 
- - white, and criſp , or in place of flouring ir in batter, wich} ; 
© © eggs, flour, ſalt, and cream, roul chem in it and fry eſt Fay 
$ Peing bye make a ſauce wich the juyce of oranges, clay” Ira 
__ wine, and grated nutmeg, beaten up thick wich'ſomes Io b. 

weet burrer, hen warm the diſh and rub it with x clo Fs 
*  garlick, diſh che lobſters , garniſh ic wich Clices of ahh <2 
. $es or lemons, and pour 6n the ſauce. 4 I 


"FF Ab 


Being boild and cold, -rake the meat out -of the ſhe 
and ſeaſon ir lighrly with nutmeg, pepper, ſalt, cinan 
and ginger; then lay.it in'a pie made according to 
following form, and lay on ic ſore dares in balyes "ll 
mace, lice lemons, barberries, yolks of bard eggs 


To bake Lobſter tobe eaten hot, 
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3 _ and bake it, and being 
= = ud gs, cd 


iy # . 


. « 
PM LÞ 


S2Y27 SR . 
as 


Otherwayes. 


+ Take the meat ont of che ſhells being boild and cold, 4 
* and lard ic with afalc eel or ſale ſalmon, ſeaſoning it with- © 
beaten. nutmeg, PEPPer ». and alt; chen make the. wk 
- pur ſome butter in the botrom,, -and lay on © ſome . 


: þ os of a freſh ee], and on that a layer of lob 


es few whole cloves, and [thus make ewo-or- TIRE. 
laſt of all flices of freſh cel, ſome whole cloves: and 


ter, cloſe up the pie, .and-being-baked, fall-ix_up with 
rihed burrer. 


PE you bake it. this wayes'to.car hot, ſeaſon i it lightly, l 
d put in ſome large mace; liquor it with claret Wiee, ; 


butter, and ſhe ces of orange. | N 
Otherwayes.. . | 


- Take four lobſters being boild, and ſome pod een con-  ; 

Y Eg cut ſome'of 'it ih ſquare pieces as / 
then take the meat of che lobſters, and flice the he call E 

Fe 4 ineo © 


— FI as JAI ; | q 
| q 1 


= 
”— 1% 

on Y 
of 

- 


ll; oha lay on #4ew whole c 
b | Pp and bake it, |; 
BEL wine, or'onclyel 


En: Mae jr pes tocheſs Ramps, 


| If to eat hot ſeaſon X lk, a and Jangba baked liquor it 
-- Fitch butter, white wine;Mlic't lemon, bo | 1 


ar barberries. 
To Fickle Lobſers 


| - Boil Mictavinegir) white wine, and alt ; being boillf } 
take them-y and lay them by, then have ſome bay-leaves, Þ 
roſemary tops, winter ſavory, tyme, large mace,and whole: 
pepper : boit theſe foreſaid materials all ro er in the } 
liquor wich the lobſters,” and fome whole c oyes ; detng | 
boild batrel them upin a veſſel char will bur juſt contain 
them, and-pack them cloſe , pour the liquor to rh 28 | 
herbs, ſpices, and ſome lemon-peels, cloſe href head > 
the kepg or firkin, and keep them for your uſe ; when yo 1 
ſerye them, ſerve them with the ſpices, herbs, peels a 00y 
ſome of the liquor or pickle. b kin 


To jelly Lobſters, c Yan fiſh, or Prawns, 


Take x rench being vow, draw-out the ariſh at | 
Bile, and cut. out all the gills, it will hot che whi re! 


_— SO » he 
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| en ron an h clear water as will couranianipe 0 £ 


"it, ſeaſon i wich ſale, wine vinegar, five or fix bays 


ſweet herbs bound up hard. together 7" ſo foon as 
tive boil Les :rthe rench being clean wiped , do not- 
it; it'be 

Þ fates, then train the liquor gh a jelly-bag, be # 
: t0ica piece. of ifingglaſs being firſt waſhed 2nd ſtceped 

- for the purpoſe;:boil it very cleanly, and run ir 
': jelly-bag ; chem having rhe fiſh taken out of: the ſhells; lay 
| them in a large clean diſh, lap he lobſters inſlices, and the * 


E large mace, three or four whole-cloyes, and a Ingen IF of 
prrely 


& $92 


pcm ned. ed.. »; 


© You may make this jelly of diyers colours, as you may ſee 
-inche SeRion of Jellies. page 202. 
Garniſh the diſh of jellies wich lemon-peels cut ih branch- ” 


© e;or long flices as you fancy, barberries, and fine colours © 
eiflowers; - 


 Orlard che lobſters wich falt eel, or ſtick it with candis | 
1 ed oranges, 'preen citterns, or preſerved barberrics , and 
4 | 
e 


« - 
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make the Jelly ſweet, 


To ſtew Crabs, 


Being boild take the meat out of the bodies or barrels, 
| adore the oo claws and the fmall legs whole to gar-, 
| diſh the diſh, meat with ſome claret wine, grated,” 
bread, wine vinegar, nurmeg, a little falr, and a piece of 
 biteer, ſtew them together an hour on a ſoft fire in a pip- 
' kin, and being ſtewed almoſt dry, put in ſome beaten bur-. 
' ter, with j juyce of oranges beat up thick ; then diſh-the- 
ſhells being waſhed and finely cleanſed, the claws and little 


legs round about them, pur in the meat into the ſhells, an 
to{eryerhem. {FL : we; 


pcs £92} off 'all'the ldoſe _ : 


- crawfiſh and prawns whole, and run this jelly'oyer_ them. 7 
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To fiewcrads drborwages wot 


| - Being boildrake'che mex-our of the thell andputizia. 
; Tan glories cal afaerings; 

4 d eggs: or minced yery (mall, ſome 
- bucter, capers, and —_— mace ; tow harks 1h 
- the ſhells witha clove or ewo of garlick, and dike 
is ſhown before. Wo 


Otherwayes. 


Toke the meat out of the bodies, and put it'ina4 
with ſome cinamon, wine yinegar, butter, and be 
ger, ſtew them and ſerve them as che former , dike ay 
legs about them. 

; Sometimes you mayaddeſugar to chem,parboildgr 
gooſcherrics, or barberries, and in place of vinegar, jo 
of oranges, and run them oyer with beaten butter. 
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T 0 butter Crabs, 


 - Thecrabs being hoild, take the meat. out of the box 

” and ftrain ic wich che yolks as | 

| beaten cigamon, ſugar, claret wine, pry on 
*  Rewthe mextin a pipkin,with ſome 
* — —g———__——_ waons 

| rmer. 


Otherwayes . 


Being boild, take the meat out of the ſhells, 1 all 
of the great claws, cut it; into dice-work, and put b0 


1 or lozenges of 
JI arms, fic leman caryed, barberries, grapes, or ſober. i 


he 


=y 
3+ 
CEE 


into a pipkin together, ——— _ 


| > oranges, nutmeg, and ſomeflices of oranges New ir ws: ©: 
*Þ or 


three walms on the fire, and che ſhells being finely = 
” cleanſed and dried, pur the meat into them, GOIENEY 
jigs rovodubonrhem in a clean dith. 


To make 4 Haſh of Crabs. 


Take two crabs being boild, take out the meat of thes? : 
claws, and cut it into dice-work, mix it wich che mear of ' E 


boild and cur balf an inch 4 
nn ſtew all cheſe together wich ſome claret wine, vine»- - 
_ gar grared nutmeg, ſalr, ſome ſweet butcer, and the flices - = 
"of an orange ; ; being finely ſtewed, diſh ic on fip 


paſte, and garniſh it with TR o 


| ries, and runit over with bearen bucter, and of eggs 
; beaten up thick rogerher, Pl 


To farce 4 Crab. 


iran, 6 ſome ——— 4 
meat of te Cutras the crab, and fone grated eek fall 
the ſhell with chis compound, and make ſome i into balls,  ; 
bake them in a diſh wich ſome bucter and white wine in a 
 Tofroven, being baked, ſerve them in a lean diſh with a 
 lauce made of beaten butter; whe mace; ſ{calded grapes, * 


hs, Wa 4 £ b , * ba Tx m 4 

p F\ * * 

6. : one pr 
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or barberries, or ſome ſlic't.orange or 
ich anger ny =| 


b and ſome voike of raw eggs diſſolved wi 

- Wine'or claret, and beat up chick with butter; an its 

bt , pour it onche fiſh, and lay on ſome =] 
© Riickthe balls with ſome piſtaches, ſlic't almonds, pine-z 

7 ple-ſeeds, or ſome pretty cuts in paſte. af 


F 4 
&* 
4 
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To broil Crabs in Q)l or Butter. 


Take inks being boild in water and ſalt, ſteep ny 0 
and vinegar, and broil them on a gridiron on a ſoft fire }* 
embers,” in che broiling baſte chem with ſome roſems.” 
ry branches, and being broild ſerve them with che 
they were broild with, oy! and vinegar, or heaten 
vinegar, andthe roſemary branchescthey were baſtedwith, ” 


, 


To fry Crabs, 


Take the meat out of the great claws a. + boild,'} 
» flour and fry them, and take the nieat out of the body," 
ſtrain half of ic for ſauce, and che other half to fry, and 
mix it with _=—_ bread, almond paſte, nutmeg, falt, at 
and yolks of eggs, fry it in clarfied butter, being firſt 
ped in batter, put in aſpoonful at a time ; then make f 
+ with wine vinegar, butter, or jJuyce of orange, and gra 
- Aurrneg) (beat vp the butter thick , and pur ſome of th 
mer thac was ſtrainedinto the ſauce, warm it and 
a'clean diſhs/lay che meat on'rhe ſauce , flices' 
overall, and run it over with beater: butrer,, ions 


round che diſh brim, and the little legs roynd Ren, bs tet 
Otherwayes. W po þ 
F . an 
Being boild and cold, rake the meat out of the cl vi 


flour and fry chem , chen take the meat our of phe bc 


OTST "F : » i2@. '& % _ "> I GED IEA. _ FE ” 
' p54 8. ons 1 6 Bs i $4 <p. vw N 
» + . G 
th 4 4 5 y i £ EA \ ' Is l 2 Sn 
0 \ n - - + fo PA.» 
"21 = BLN " Yo. * 6 « » Sat E, - 
DT? K. " i” i 4 Py . - L " o7 
" ESE. $5.5 7 
LG | 
, *z F : \ 


£ P " 
bers ». 1 - 
YT War Iro—_ >. > 2» ESE 


|} The Art and Myſtery'of Cookery. 473 Þ 
1*Þ pareer je with butter, vinegar, and pepper, and put it in'@ -, 
© clean diſh , put the fried crab round abvartic, and run it * 
TP over with beaten butter, juyce andflices of orange , and 
1 Þ lay on it ſage leaves iieLinbaner or fried parlley. ; 


w_ To bake Crabs in Pe, Diſh, or Party-pan, 


'F Take four orfive crabs being boild, take-theimeat our 3 
þ ; of che ſhells and claws as whole as you can, ſeaſon-ir-with = 
I” nutmeg and alr lighely ; then ſtrain: che meac that came 
'{ our of the body-ſhells with a little, claret wine';” ſore 
{| namon, ginger, juyce of orange and | burret4:make: lie 
'F pie, diſh, or patty-pan , lay/butrer in the borrow: then the 
meat of the claws, ſome piſtaches, aſparagus; ſome” bot- 
*{ toms of artichocks, yolks'of: bard "Bf JArBe ace, grape 
'. | gooſeberriess or barberries, dates.or flic't orange; and | 
| er, cloſe it up/and bake ic, being baked, liquor-it wieh the 
3 ; "meat our of the body, 37 B13 yoann 


: 
Ss 3 


Otherw ayes. 


3 Mince them with a tench or freſh eel, and ſeaſon it with 
$ ſweer herbs minced ſmall, beaten nutmeg;] pepper,and fale, -F 
23 lightly ſeaſoned, and mingle the mear that was' in the bo» . J 
| dies of the crabs with the other ſeaſoneit fiſhes ;: mi A 
© alſo with this foreſaid meat ſome bojld or roſted cheſnuts, 
x orartichocks, aſparagus boild and cut an-inchilong, | pills 
"4 ches, or pine-apple-ſeed, and grapes, goofeberrigs or bars 
F berries; fill the pie, diſh;or-patry-pan, cloſe it.up and bake 
It, being baked, liquor it withJuyce of 'oranges, ſome cla- 
2 xt wine, good butter bear up:thick, and the yolks of two 
17 {or three-eggs; fill up the pie; lay flices of at orange-0n ity 
= and ſtick in-fome lozenges of puft-paſte; or. branches. of 
”F thor paſte, | | | 
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"' | | | Towaks minced Pies of 4 Crah. 
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3 . *% 


\Baing hail trinte the , and train the meat in G ili 
EL nodywlhews or three yolks of eggs , mince alſo. ſore 
+ Heer herbs and pur co it , fome almond paſte or grate. 
Er lietle dicey-or I 
ſome almon ; mingle it alzogether, and putiz. | 
ira pic: made according to this form , ſeaſon it with = 0; 
meg » pepper; .ſalr, currans , and barberriey, | 
eberries, mingle alſo ſome butter, and your | ie, | þ 
C it, and being baked, liquor it with beaten butter.and' | 
” whitewine« Or ik binrar, ſugar, cinamon, fire xerbs |- 
dn and vyerjuyce. 


1 
FT 
©: 


” To dreſs Tortoiſe. | þ . 
| Car olf the bead, fee, anda un boil it is | | for 
wine, and ſalt, being boild, pulithe ſhell aſunder, and pid pet 
bur rnper Frum. target the gall from the liver, ary; 

the eggs whole if a female, and ſew che eggs, meaty: an wo 
Hiver in a'difh wich ſome grated , a lictle ſweet het = 
minced ſmall, and ſome ſweet butter, ſtew ic ups andſery "rh 
ron fine fippers, cover the;meat with the upper GY "Fre 
-the tortoiſe, and flices or jayce of orange. | llic? 
"Or ſtewrthem ina pipkin with ſome butter white wire 
fore "_ broth, a whole onion or two, ue « | 
winter ſavory, and roſemary minc't, bein y 

ferve chem on {1ppers, or put them in the hls beingele#] 'H 


ſed ; or make a fricaſe in a frying-pan with three or ſom 
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\. (rolts of eggs and ſome of the ſhells amongſt them , and 
*Tareſs chem as aforeſaid, * ==? | 7 0th OY 


To dreſs. Snails 


| +: Take hell ſnails; and having'wacer boild;/ put thentin, ' 
TI hen pick chem out of the erternti ont nu a. ' 
e | teſon, caſt ſaltro'them, ſconr the ſlime from them, and 

ter waſh them in ewo or three waters; being cledn 


| towred , dry them with a clean cloth ;/ then have' roſes 
' | mary, ryme;/parſley, winter ſavory, and pepper very ſmall 
Eur them into a deep baſon or pipkin , pur to them+ſome 
*I-fale and good ſallet oyl, mingle altogether, then have the 
'Ihells finely cleanſed, filt them, and fer chem on a gridirof, ©» 
& 1 broil them upon the embers ſoftly , and being broild, diſh Þ 
{] four or five dozen. in diſb, fillchem up with opt, andſerve _ 
f "them hot. (3-10 ** T1 1 | F219 30 K,43 G 
; To flew Snails. | 
| "Being well ſeowredand cleanſed as aforeſed;putrothem 
| ſore clarer wine and vinegar, i handful of capers, mace; 
& , grated bread, a lictle minced ryme, 'falc;-and"the 
$ of two or three hard eggs migced ; let allcheſe ſtew 
wopether till you chink it be enough , then pur in a good 
4 © piece” of butrer,” ſhaking it ropether, hear rhedifly ,-abd 
My m0 it with'a efove of garlick; put rhiem on finefippets of 7} 
[FJ "French bread, pour on the ſnails, and ſome batberries,. o& AY 
llic't lemons. 4, 
« _- Otherwayes. 


; Being cleariſed, fry them in oy? or clarified burter, with 
n ſomeſlices of a/freſheel,and ſome fryed ſage leaves ; _ ; 


Y ——_ "The. cms Cc OOk- a 
k. —————— 

| them ina piþkin with ſome. white wine, butter, —1 
b and ſerve them on fippers with beaten butter, | 
Goes of oranges. . - 


ea Jer. 


”  , Being finely boild andeleaniſed; fry chetnin J 
+ ber being frycd take theni/up, ad put; prayer i | 
| en For Fn 
-- ' elaret wine, ſome grated nutmeg, flices of -oranye, mew 


-  firtle falcy tew'them well er, ſerye chem 09 ſpa wi 


| and ehenrun chem vyer with beaten butedr's; And ficen of 


opment TT : 


. | | (R940 FOO | 


Tp f Smit Lt ; ity 3 - my p 


& 
F. * Take ſhell ſoailsin;F ' Febraaty, 0 Menhynind! 


be cloſed up, boil _ in a killer of boiling 

when they be tender boild, take them out of "he help; f 
with a pin, cleanſe them from the ſlime, flour them, and 
fry them ; being fryed, ſerve them in a clean diſh, with! 


butrer, vinegar, tryed parſley, fryed onions,or ellickſander 
leaves fryed, or ſerved wich beaten butter, ;and Juyce:of 


00770 7 i and ſlic't lemon. .-/ | ,14 nocd! 
| _"Otherwayes. | or 

« Fry them-in- oyl and butter, being finely. cleanſed, 
ſerve them-with butcer, FRegare 6 and pepper, 0r.0yl vine 
gar, « d pepper. | 7 ! 


To make 4 Haſh of Snails. J 


Being boild and cleatſed,” mince them ſmall, 'put cheit 
ina pipkin with fome ſweet herbs minced, - the- yolks: 


{ , hard eggs, lome whole capers, nurmeg, peppery alt» te 


T The Art and Myſtery of Cookery. 417 
© aches, and butter, or oy1; being ſtewed rhe ſpace of 
La an hour on a ſoft fire ; ther have ſome fried roaſt 0 


&F French bread; 'lay ſome in the bottom , and ſome ron 


IÞ the meat in the diſh» 
To dreſs Snails it a Pottage. 


3 Waſh them very well in many waters , then-put then 
2F in an earthen pan, or a wide diſh, ' put as much water as 
IT will cover them, and ſer your diſh on ſome coals ; when 
oF they boil take them our of the ſhells, and ſcour them with 
& water and ſalt three or four times; then put them-int a pip 
1& kin with water and ſalt; and letthem boil a little; chen rake 
T them out of the water, and put them in a diſh with ſothe 
excellent ſallet oyl ; when the oyl boils pur in three or four 
F flic't onions, and fry them, pur the ſnails to them; and ſtew 
F them well cogerher, then pur.che -0yl, ſnails zSand onions 
F altogether in a pipkin of a fit ſize for them , and put as 
$ much warm water co them as will. make a pottage , with 
$ ſome ſalt, and fo let them ſtew three or four hours ; ther 
F fnince tyme, parſley, penniroyal, and the like herbs ; wheti 
gf F they are minced, beat them to green ſauce in a mortar; put 
20 in ſome crumbs of bread ſoaked with that broth or potrage;z 
24 ſome ſaffron and beaten cloves ; put all into the ſnails,and 


ue them a waln or two, and when you ſerye them up; 
eze in the juyce of a lemon, pur in alittle yineoar, 
gy 2nd a clove of garlick aniongſt the herbs , and beat them 
A 7 [t; ſerve them up in a diſh with fippers in che borcon? 
3 01, 
| This p8trage is very nouriſhing , and excellent good 
4 #3ainſt a Conſumption: 


o 
> ad 
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7, 0. bake Snails. . 


Being boild and ſcowted, feaſon then ay _ 
pepper, and ſalt , put them into a Pie wich ſome marrow, 


large mace, a raw chicken cnt in pieces, ſome vl of | | | 


and bacon, the bones gut, ſweet herbs ch 
lemon, or orange and butter; gn full, ca 
bake it, and liquor ic with batter and white 


To by F T0gs- 


Boy. get utmeg, pepper and ſalt, Ken 
pie with evyros herbs chopped ſmall ,- large- 
Riclemon, gnoGbertien grapes, or darberricypecerol 
Skirrets, artichocks, potatoes, or parſtips, — 
eloſe it-up..and bake ir; ring dojo lequart 

tr PI IgE Burfapide-: 


a 4 aaa a +» 8 -- rw; 
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Section- 20.” 


a [r 0 rd all manner Fa Pinica is 
<P Does. EEE: 
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Phe Katy m_ 2 


ne the barley front duſt , ind ptic 1#b 
4 fk, being bord down,” put in i egeing hn; WH 
ER and « lietle falr ;/ boik ir pretty thick, ther 
_ ſcrape ſugar on ity andgriat.che diſh roagads 


Other ayes. 


* .-Boil iCin ſale wathk ſcum it, and bein aſt tit yu 
to it lore ſaffron, or dflolyed ethyl ox 


FP | To make Gruel Port age the beſt way for ferries - 


| , Pick your oatmeal, and boibit whole on a ſtewing firs 5 | - 
=] being tender. boild, ſtrain it chrough a ſtrainer, en oÞ 1 _- 
4 REintoacteanpipkin wich fair boiting water, make it pre 
| thick of the ſtrained oatmea), and puc ro it ſodit picket. 
7 railinsof the ſun well waſhed, ſome large mace, LON and B. 
| little. bundle of ſweer herbs, wich a lictle_rgfe-w 
l'| in#(affeorty (tity fewinyg on i fire of charcoal, boi i 
"| vik Gagur rifle Fair be welf alfom'd, then par £6 but® 
4 t#an6&ehepoiks/dfrhree or four eygs ſtrained; JE 
 Otherwayes. = 
_ Sopdkerbs and oatmeal chops, put hen into boi ; 
Ff of 


420 The Accompliſht CODORKks: Or," 1 
ing ng liquor i in a- pipkin, pot, or x skillet, 1 with fome falt, Aad | : 
being boild put to it batter, © * xz 


Otherwojes ..- 


| Wicha bundle of {weer herbs and oatmeal < 
' ſome onions and alt, ſeaſoned as before with butter. 


= To make Furmenty. 


Take wheat and wet it, then beat-it in a ſack with a Þ 
waſh-beetle, being finely hulled and cleanſed from the duſt Þ 
"and hulls; boil ir-over night, and let itfoak on a ſoft fire 
all night, then next morning take as much as will ſerve 
the curl, put it in a pipkin,pan or skillet, and pur it aboil- 

in cream or milk, with mace, ſalt, whole:cinamon,and Þ} | 
faffron, or yolks of eggs, boil .ir thick and ſeryeit inacleanÞ #8 
ſcowred diſb, ſcrape on ſugar, and rim the diſh. -  .. .. 


To make Rice Pottage. wh 
Pick the rice and duſt-ic clean, then wath it, .and boil ie $\: 


in water or milk ; being boild down, put to.it ſome cream, Al 


large mace, Shole cinamon, alt, and. ſugar, boil it. on a 


ſofr ſtewing fire , and ſerve ic in a fair Ls or 4a : : 
- , Randing flyer piece. 


Otherwayes. 


- Boild rice ſtrained with almond milk, and ſeaſoned as þ* 
the former, | -- 


Hitk Pottage. t 
Boil whole oatmeal, being dean] y picked, boil ic in aÞ'6 


Pipkin or pot, bur firſt Jet the Lenin being well} + 


boild and-tender, pur in milkor Foy with fa, and freſh ke 
29 hs Cc. | Ft: 


Hick} © 


T7. 
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Elick ſander Portage. 


I A onizelt <4nm3ch af 9 
1 ” Chop ellickſanders and ' onrmeak | ether, ing 
3 * walked, then LOS PAR with ti es when 


2 in ſome batter. 
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I i Rh porn .rur. erbs, oatmeal, and-ſale, hoil it; 09-18 


d) ' y an 


make 1t not pe og being almoſt boild pur 
T $dþR2 3c 3k 
Peaſe. Haier | rig 1 = 


A Take reen peaſe bein ſhelled and Pe” & thes 
Ke Pak: ye apa boil 3 ets p / Put OR 
id tender, take and ſtrain ſdm&' : 


k 


: ; zz put co thea's bunſe of ſivect 


| ale, andbirrcer ;, b<ing thr 
yo Srverhen in CEP le ing 


. M at chem. : INTE 


| bt | acting | mk 
Pr themh into a pipkin or, "Hfet x il 


bxfeam, put £0 chem two or three ſprigs of $5 


fine andtender boild; thick t 


” t. IL "Tik \ 


Dry or old Peafe Pothage. 


| & P - Toke the choicelt peaſe, (that ſome call ſeed-wa -vayp 


edmmonly they. be a liccle worm-caten,.(thoſe. ORs 


\ viling peale) Tick and waſhchem, and pur.ct 
© Iquor in a pot or pipkin ; being-tender FADES 
:2F fome of chem, ſtrain chem, and ſer them by for your =» : 


"then ſeaſon the reſt with ſale, a bundle of ming (nw | 
ib Ftthem my leaſurely, and'pur. t0 them ſome pc _' 


Ff 3 Strain 
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Srrained Peaſe Patrgge. 


_ Fake former rained peaſe pott pe t 
1 bane «hindi Firect berbs, in and pm Dickie 
them well er, then” x Pays, 


— 


;and grated niancher to gartylhie,” + | 
4n excellent ftewed Broth for Fiſh-Dajes, 
Set a boiling ſome fair" water in a pipkin » then ſtrain 


ATT Rn FE fe ers on nod ws | 


Fg fled 1n ſcowred,” with thin flicey of bread os 


lun ,, ing well Grupdey 
ng pur in ſome claret 


be ns tan Crd te aka 
AL Wear... w_ r: Vows 


Onion” Potttage. - . 2003 700087 


ho good ſtore of ſlie'r-anjons, then have a fl es £ 


lg quar over the fire, when. the li quor bouls 
edonion butter and all, wich pepper and fale; 


Abend; ether orveiten ta f enchh 
i Abs 950g - ops 01 Fr 
Almond Pottage. 


Fake a pound « of almond paſte, and ſtrain it with ſame } 

wink; then have a pottle'of cream boiling in a Pipe 
po” or wkillet, putin the milk and almonds with ſom 
ets, ; ferve it im a clean diſh on fippers of drrad | 


crape on ſugar. 


Otherwayes. "5 6 


Seki Ol with fair water; and boil them with | 
falt, ah Tagar, (or none) adde two or three yolks of 86 | 
diſſolyed, Or laffron ; and ſerye it as belore. 


Amo 


"E—_ . 


Do 
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« - Almond-: Candle... 
* Strain half a pound of almonds being blanched-arid Sip: 
ob firain them with a pint of good ale, then (boil it with 

ces of fine AP $7 4 mace, and 5 (pe. almott 
ld put in three or four ſpooaſills oi. ſack, 


Oatmeal Candle. 
.: Boil ale, ſcum ic, and put. in ſtrained oatmeal, mace, ſu- 


» and ſliced bread, boil it well,-and- put intwo 0 or three 
ls of ſack, white wine, 0rclaret. ' 


- Egg Caudle, 


4 Boil ale or beer,ſcum it,and put to it twoor three blades 
of large mace, ſome ſliced mancher and ſngar;; then dif- 
lve four or five yolks of eggs. with ſome ſack, clarety or 
ite wine,and pur it intothe reſt with a lirtle graced nut- 
neg; ; give ita walin and ſerve it. 


| Saver, or H onenSope. 
- Boil beer or ale, ſcum ir, and put to it ſlices of fine man- 


: her: large mace; ſugar, or honey. Sometimes currans; and 
bou all well Eere 


To make an alewy. 


BUY  H. Do——_ 


: S- * p - $>a v 


Boil beer or ae, ſcum it, and pur in ſome mace, and a 
borrom of a manchet; boil ic well, then. put in ſome ſugar, 


Buttered Beer. 


=Take beer or ale and boil ir, then ſcum it, and put to it 
4 fone liquoras and anniſeeds,boil them well togettiery then 
5 tawoina clear laggon or quart por fome' yolks of eggs 
- wellbearen with ſome'of the foreſaid-beer, and ſome good 
7 ; ſtrain your burcer'd beer, put. it in che flaggon,and 
brew i ir with che butter apd eggs. 

Ft 4 But- 
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Buttered. Beer 0r Ale otherwayes. 


Boil beer or ale and fcum it, then have ſix eggs, white Y:rer 
- andall, and beatthem in a flaggon or quart pot with che + 

/ ſhells, ſome butter, ſagars and nutmeg, put them ropether, Y + 
 gndbeing well brewed; drinkit when you go to bed; v1 


' Otherwayes, 


Take three pints of beer or ale, put five yolks of eggsta Ys; 
it; ſtrain them together; and ſer jc 1n a pewter port to the ©; 
fire, pur to ic half apound of ſugar, a peaniworch of beat 
En nutmeg, as much beaten cloyes, half an ounce of beaten 
ginger, and bread it, p wy 


is Payado's » 


Boil fair water (in _a.skillet, put to it. grated. bread or 
es, good ſtore of currans, mace, and whole wy”. 
keingalmol boild and indifferent chick, pur.in ſomefack 

r white wine, ſugar,-and ſome {trained' yolks of eggs, 
Otherwayes wich flic't bread, water, currans, and-mace, Þ : 
and being well boild, pur co it ſome ſugar, whice wine, and Þ} # 

butter. | | | OY 1 - 

Ty makg a Compound Poſſet of Sack; Claret, white Wine, 
Ale, Beer, or Fuyce of Oranges, &c, | 


Taketwenty yolks of eggs with a little cream , ſtrain 
them and ſer chem by , then have a clean ſcowred skillet, 
and put inco it a pottle of good ſweet cream, and agood 
quantity of whole cinamon, ſer ic a boiling on a ſoft char- 
coal fire, and ſtir ic continually ; the cream having a good }* 
taſte of the cinamon, put.in the. ſtrained eggs and cream 
int your Skiller,ſtir chem rogerher, and give thema_walmz | 
Fen have ſpme ſack in a deep baſon or pollet-pot , good | 
[tore of fine ſugar, and ſome ſliced nutmeg ; the _ and | 

| | ugar If 


"T3 : 
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"fagar being yarm, take out the cinamon, and pour your | 
ieap and cream very high into the baſon, thatir may ate | 
rin ir, then ſtrow on loaf ſagar. 


. To make 4 Poſſet ſimple. | 
"Boil your mitk in a clean feowred. skillet, and when it 
+hoils take ir off, and warm in the por, bowl, or bafon, 
Þ foe fack; clarer, beer, ale, or juyce' of orange ; pour it 


F into the drink, bur fer nor your milk be too hor, for it will 
make the curd hard, then ſugar it, 


Otherwayes. 
+ Beat a good quantity of ſorrel, and ſtrain it with any 
of the foreſgid liquors, or fimply of it ſelf, rhen boil ſome 
milk ina clean ſcowred skillet, being boild, take it off and 
let it cool, then pur ic to your drink, but hot too hor, {F 
i will make the curd tuff. 


Poſſets of Herbs otherwayes. ) £42 


| Fake a fair ſcowred skiflet, put in ſomemilk into: it, 
and fome raſemary, che roſemary being well boild inir, 
rake ic out and. have ſome ale qr beer in a por, putro it tha 
milk and ſugar, (or none.) 
ay of tyme, cardys, cammanule, mint, or marigold 
Crs. + 


5." FS 


 — Ronin 5” 


- : 


To make French Puffs. 


* wns®s, TwF 


Take ſpinage, tyme, parſley, endiye, ſayory, and marjo- 
ram, chop or mince them ſmall; then haye" twenty eggs 
| | beaten with the herbs, that the eggs may be green, ſoins 
| names, ginger, cinamon, and ſale; then cur a femon' in 

4 llices, and dip it in batter, fry ic , and par a ſpoonful on + .? 
4 every flice of lemon, fry i ic finely in clarified butter, aid 
dcing fried, ſtrow on ſack,or claret, and ſugar, 


Soops / 


——__ 


Soops or butter's Meats of Spinage. 
Take fine young ſpinage, pick and waſh it clean; chen 


have a $killer or £ of fair liquor on the fire, and when ie ©. 


* boils, put in the ſpinage, give it a walm or two, and take jr 
| out into a cullender, let it drain, then mince irtmall, ang 

| ir-in a pipkin wich ſomeJlic'r dates, butter,whice wing, 
eaten cinamon, ſalc, ſugar, and ſome boild currans, ſtew 
them well together, and diſh chem on fippetsfinely caryed, 
and abour it hard eggs in halyes or quarters, not. too; hard 
boild, and ſcrape on ſugar. 


' Soaps of Carrots. ,  \ 


;  Beingboild,cleanſe, ſtamp, and ſeaſon them inall paints 
before , thus alſo potatoes, skirrers, parſnips, tirnips, 
Virginia artichocks,' onions, or beets, or fry any of the 
© foreſaid roots being boild and cleanſed, or peeled, and 
floured, and ſerve 2 tn with beaten butter and ſugar. 


- Soaps of Artichocks, Potatoes, Shirrets, or Parſnips, 


dates, mace, cinamon, butter, lugar white wine, falt, 
lemon, grapes, gooſcherries, or barberries, ſtew them t6- 
together whole; and being finely Rtewed , ferve then on 
carved fippets in aclean ſcowred diſh, and run it oyer with 
beaten hucter and [ſcraped ſugar. 


To butter Qnions, 


* Being peeled, put them into-boiling liquor ,, and: when 
they are boild, drain them ina cullender, and butter chem 
whole wich ſome. boild- currans, butter, ſugars: and: beaten 
Einamon, ſerve them on fige fippets, ſcrap2 on ſugar, and 
run then oyer wich beaten burter, | | 
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"Being boild and cleanſed, pur to them yolks of hard pk 


Others | 


? 
q 


 * 
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| raifins of the ſun, beaten butcer, 
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| F: RE Sa Otherwayes. 


Take TW and oniong, mince the onions = ſlice the 
oples, pur them in a por, but more apples then onions, and 

wcechem with houſhold bread, eloſe up the por wich paſte 
"per ; you uſe chem, butter them with burter, (u- 
3 and boild xeram, ſerve them on lpper —— 


fn and cinamon. 


Wm! in =b ts " Buttered Spararus, 


q Take two andre of ſparagus,: ſcroge chi caves Ss; 
and waſh them, then take the beads of an hundred and lay 
them even, binde them hard up into 4 bundle, and fo like- 
- "of rhe ortier hundred ; then have a karge hes of 
Gis water, when. jt boils pur ther i in ,' and: bojl n_—_ 
ob _ ſome ſalt ,- being. boild drain weary nd 
beaten butter and falr abour the diſh, — 


$09 vinegar -- 


Buttered Coliower 


Lore a $killes of fair water;:: 25 when-it-hoils-put in 
the whole tops of-the collifiowers, the- root: ar, Ire 2 


away pur ſome ſalc to ic ; and being fine andt 
diſh ic whole in a diſh, with carved fippets round about it, - 
and ſerve it wich beaten butter atel water; * axfpyes of 


D&-400 lemon, an 


--Put chem ingo-boili AT canis, co 


wthem a little wace cl ang cp boild,ferve chem 
on carved fippets, the yolk of an egg or two , ſome bold 


_ ſugar. 
To butter Quinces. 


Roa or boil chem , then train'them with-fagar and 
- _Ccina- 
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 cinamon, put ſome butter to.chem, warm them together 
and ſerye them on fine caryed hppers. | | | 


To butter Rice. . Wy. " 


Pick the rice and fift'ir,'and when che liquor botey 
-it in and ſcunm-it, boil it not roo much, then drain-ir, bit 
it» and ſerve it on fane:caryed fappets,” and ſcraping uga ; 
onely, or ſagar and cinamon. | py |» 
Butcer wheat and French barley as you do rice, bur! | 
your wheat and barley, -wer'the wheat and bear it in a { 
with a'waſh-beertle; fan ir, and being AY boll & 
all night on a ſoft fire very.tender. "#b 


To butter Gourds, Pumpions, Cucumbers, or. | " 
Cut them into pieces: and-pare and cleanſe chem hal 
have a boiling pan of- watet ,*and when'ir boils put ih its} 
$,8c. with ſotne falt, being boild drain chen 
gr water, butter them,” and VE them dn'f 


with pepper. 


+1 : < 
= . ir I = £1 0 


Otherwajes. 
Bake thetr'in an oven; and take-out theſeed &t nth | 
fill chem'wirh onions, ſlic'vapples, deeoaryt and ſalt; buttey Þ qui 
them, and-ſeave chem on fippers, ws 7 
| Orherwayesi. Þ be” © 
Frychemi in flices being eteanſed-and hendedelehie | n 1 
red or in batter ; being fried, ſerve themwith bearew ite} 
cer and yinegar, or bearen--burter'and j Juyce of orang 
butter beaten with a licelewater, and ſerved in a clean di 
wich fried. parſley, Senn apples; nA ty ic, 
or ſweet herbs, . 


To make buttered Loaves. 


Seaſon a pottle of flourwich cloves, mace, and peppyÞ 
half 4: pound of {ſweet butcer melted, and half a pint t 2 


AT 


" = 
p - 
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ſe-yeaſt or barm, mixed with warm miſk from the c cow, 
KHnd three or four eggs to temper alcogether , make it as 
Fas manchet paſte, and mike it. up inco lictle manchers 
as an egg, Cut and prick them, and put them on pa- 
x5 them like manchet with the oven open, they will 
an. hours baking ;. being baked melt\ ir % ear dilh a 
dund of ſweer butter, and put.roſe-water in it, draw your 
paves, and pare away the cruſts , then ſlit them in three 
ſts and put them inthe melted butter, turn them over 
| over in the butter , then take a warm'diſh, and pue_itt 
be botrom pieces, and ſtrow on ſugar in a good thick 
, then pur in the middle pieces and ſugarthem likewiſe, 
n ſer on the tops and ſcrape on ſugar, and ſerve fave or - 
ina diſh. If you be not ready tofend them in, fer them 


| Þ the oven again, and cover them with a paper. c9 keep 
þ | err Bon drying 


" 
I 
bs. 's 
JF 


< 


To boil French Keaws pd Lupins. 


| l bh > Firſt take away the tops-of the cods and the ſtrings” 
I then have a pan or skiller of fair water boiling on fret | 
I ohen ir boils pur rhem in wich ſome falt, and boil chemup 


quick ; being boild ſerve them with beaten buteer in a fair 
kowred diſh, and ſalt about it. 


To boil Garden aakle, 


| neing ſhelled and cleanſed, put: them into boiling. li- 
«| ior with ſome ſalt, boil chem up quick, and being boil 
I ain away the liquor and butrer' them, diſh them in 's di 
< m + = and -ſerye them with pepper and alt gn the 
e 


ci © Thus alſo > Freen peiſe, hallers, broom-buds , or any 
Pfnde of pu 


' 
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To MS Omlets divers wayes. 's s k 
The firſt way. 1 


Reak fix, eight, or ten eggs more or leſs, recited ; 
rogether in a diſh, and put ſalt to them z then put"F3 
ſome butrer a melting in s frying-pan, and fry it more or F* 
leſs according to your difcretion, onely on one eg of 


You may ſometimes make it green with juyce of ip « 
and Deal boar with the or ſerve it with green | ime : 
alitcle vinegar and ſugar boild together, and feryed api 5 


diſh with che omler. 
The ſecond way. 


Take ons cap, ny. en put to them ſome grated whi ' A 
bread finely ſea pero onpeet yaus Fat oms 4 [ir 
IB 8 YI ps a et 


The third way. 1 F-1 
; "Fry coaſts of mancher, and put the eggsto We 
' beaten and ſeaſoned with ſalt, and ſome fryed ; pour the A 


"butter and fryed parſley over all- ty: 
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The fourth. way. 


 F- Take three or four pippins, cut-them in round flices,and 
fry chem wich a quarter of 4 pound of batter, when the 
\ Hooles are fryed, pour on them fix or ſeven eggs beaten 
Faich a lictle falr, and being finely fried diſh it 0n. a place- 
l tf or diſh, | ftrow on ſugar, 
The fifth WA). 
+ Mix with the eggs pine-kernels, currans, aud pieces of 
* Bpreſerved lemons; being fried ronl ic up like a pudding, 
- Fad ſprinkle it wich roſe-water, cinamon-water, and ftrow 
+ Fa fine ſugar. | 


The fxth way. 


'S + Beat the eggs, and put to chem. a little cream, a little I 
* | gated bread, a little preſerved lemon-peel minced or gra- 


+ {$&d very ſmall, and nfe it as the former. x 

= Y The ſeventh WAJ. | 

*F Take a quarter of a pound of interlarded bacon, take 

Fi from che rinde, cur it inco dice-work, fry it, and being 

®F fried, pur iri ſome ſeven or eight beaten eggs with ſfoine 
"F alt, fry chem, and ſerve chem with ſome grape-verjuyce. < 
| The cighth way. 

- F With minced hacon among the eggs fried and'beaten 

*Þ together, or with thin flices of interlarded bacon, and 

k "Feed ſlices of bread. | 

3 The ninth- way, 
7 Made with eggs and a little cream. 

- i The tenth way, MJ E- 

| Mince herbs ſmall, as lettice, bugloſs, or butridge, « ; 


\ 
: 
>. © Pp 
k 
' © Ba 
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rel,and mallows, put currans to them, ſale,and nutmeg, beat 


0 
4 
- 
"o 
. 


3 2 
4 


all theſe amongſt the herbs, and fry them with ſweet bars. 


er, and'ferye it with cinamon.;and ſugar, or fried parſtey 
onely; put the eggs to itinthe pan, 


The eleventh way. _ ol 


Mince ſome parſley very ſmall being ſhort and fine picks 


ed, beat it among(t the eggs, and fry.it. Or fry the parſley 


being groſly cut, beat the eggs, and pour it on. Ft 


The twelfth way. Rs: 


- Mince leeks very ſmall ; beat chem with che epgs and: 


fome-ſalt, and fry chem. 
: The thirteenth WA). | 
Take endiye chat is vety white, cur ic groſly, fry itmy 


: 
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nutmeg, and put the eggs to it, or boil.it.-being fri ps ; 


ſerve it with ſugar. 
| 1, The fourteenth way. T 
"Slice cheeſe yery thin, beat it with the eggs, anda li 
' alt, then melt ſome butter in che pan and fry it» | 
| The fifteenth way. "vg 


T ake fix or eight eggs,” beat thetn wich ſalt , and make 
a ſtaffing. wich fome pine-kernels, currans,. ſweet herbs, 


«4 
ce 
YL 


. 
* 
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ſome minced freſh fiſh, or ſome of che milts of carps that 


© have been fried or boiled in good liquor, and ſome muſt-oF 

p rooms half boild and flic'c;, mingle alcogerher with ſome "FF® 
yolks or whites of eggs raw, and fill up great cucumbers; 
therewith being cored, fill chem op with che. foreſaid far-- 


mM; 


T 


+» 
þ tec 
\ 
- 


fing, pare chem, and bake them in a diſh, or ſtew chem be-"Þ ©. 
eweentwo deep baſons or deep diſhes, pur ſome butter to | 


them; ſonic ſtrong broch of faſh, or fair waters foe var-" q 
po : jayce.'F 


"NP > 
"WY 
—A 


wo 
x 
- 


Tie Je end ies 7 Cookery, 421. 


 Tyce or vinegar, and ſome grated nutmeg, and ſerye theat 
ns Pons ih Lppers 14, 
ey T--' rhe ſixteenth ways accortiing to the Turkiſh mode; 
-&. Take the fleſh of 4 hinder Pare ot 4 hare, or ahy other 
"Freniſon,and mince it ſinall with a little —_—_— ſome piſta- 
ka, { <h6s or pine-appleokernels, almonts, Spanilh'dr hazle nurs 
” Tpecled , Spaniſh cheſnurs or Ftenth cheſnits roaſted and 
T"Fpecled, or ſome cruſts of bread cur inlices,” nd toaſted' 
F like unto cheſnurs, ſeaſon this minced ſtuff wich fale, ſpices; 
and ſome ſweer herbs; if the fleſh be raw, addethereuntd 
itter and marrow, or good ſweet ſuer minced ſmall and 
nelced in 4 $killer, pour it into the ſedſoned meat that is 
Fninced and fry.it; chen melce ſome burref 'in'z skillet or 
pan, and make an omler thereof; when it is half fried; pat 
Fothe mioced meat, and take the omlet out of tlie fryings 
| I an witch a sximmer, break ig.not,. and pur it ina diſh that 
'F'be minced meat may appear uppermoſt , pur ſome grayy 
F 61 the rhinced meat, and ſome grated nutmeg, ſtick ſome 
FT fippers of fried manchet on ic, and flices of temon; Roaſt 
.F neat is che beſt for this purpoſe. g 
The ſeventeenth way. 
Take the kidneys of a loinfof veal after it liath been well 
FT toaſted, mince ir together with its fat; and ſeaſon it with 
'F fit; ſpices, and ſome rtynie of other ſweet herbs, adde thert= 
F ito lome fried bread, ſome boild muſhrooms; or ſome'pi=! 
FT ſtaches, make an omler, and being balf fried, pur the mir 
'Þ cedmeae on ic, NI | 
F ted ourmeg and fagar. 
© .. z_ The. eighteenth way. _ 
Take a catp or ſome orher fiſh, bone ic vetywell ,-a6@ 
i Gg ' adde 
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| addero it ſome miles of carps, ſeaſon them with pepper and | 
| falr, or with other ſpices, adde ſome nniſhrodms,and mince | 
- them altogether,” put tothem ſome apple-kernels, ſome | 
currans, and preſerved lemons in pieces ſhred very ſmall , 

fry chem in-a frying-pan or tart-pan, with ſome butter, nd - | 

being fried make an omlet. Being half fried, puc the fried. / 
fiſh on it and diſh them on a plare, roul*itround, cut ita} | 


boch ends, and ſpread them abroad, grate ſome ſugar on k, 7 
and ſprinkle on roſe-water. '£ 


The nineteenth way. 


Mince all kinde of. ſweet herbs, and the yolks of hard 
eggs, together, ſome currans , and ſome muſhrooms half | v 
boild, being all minced cover them over, fry chem as ary Y: 
former, and ſtrow ſugar and cinamon 0n it. be 

t 


The twentieth way, 


Take young, and tender ſparagus, break or cut them i in. 
ſmall pieces, and half fry chem brown in butter, put. into . 
them eggs beaten with falr, and chus make, your omlet., _ 

Or boil them in water and fale, then fry chem in ſweet” [| 
burrer, put the eggs to thern;aid make an omlet,diſh ic,and | 
put a drop or two of vinegar or y2rjuyce on it. 

Sometimes take muſhrooms, being ſtewed make an ons * 
let, and ſprinkle ic with che broth of .che muſhrooms. and 


grated nutmeg. 
- ©" The one and twentieth way. 


Slice ſome. apples and onions, fry them , bue not: _ | 
much, and beat ſome fix or eight eggs with. ſome ſale, put "8: 
chem to che apples and onions, _ make an omlet, being 'F 
fried, make ſauce with vinegar or FRE OY bro 
for, and muſtard. 
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To te, bard Egg: divers wajes: 


Fo The frſi:way. | 

1 ; "Put ſome butter into a diſh , wich ſome vinegar or vets 
| juyce,and ſalt ; the butter being melced, puit in ewo or three 

Y yolksof hard eggs, diflolve them inthe butter and y e 
df the the ſauce ; then have hard eggs, part chem in halves 
Er onarcers; lay chem i in the ſquce, and grate ſome naemeg 
* over ther; qr the cruſt of whice bread; 


The ſecond way: 


d Fry ſome parſley, ſome minced lecks, ind you ai; | 
TH Wo rookie 010 chem pour them into a” jr ſeaſon | 
' them with faſe and peppet, and put rotherti hatd eggs ell = 
'Inhalves, pur ſome muſtard to theri, and diſt the ego8,nhis 
the ſauce well cogether, and pour it bot on the eggs« | 


T he third way: 


The eggs being boild hard, cut theniin two,or fry the 
" in bucrer with flour and milk or wine ; Tied, rue 

F them in «diſh, pur to chem! falſe, vinegat; and I. yy 
I" mon, make a ſweet ſauce for it with ſome lugar; fuyte 5 

| lemon, and beaten cinamon. 


t 
id 
a | The fourth way. 


Cut hard eggs in ewain, and ſeaſori thetif with 2 whit 
| ſauce made in a frying 1+” wichche yolks of raw eggs, ver- 
 Juyce, and whice wine diſfolved together, arid ſome ſalt; # + 
' ew ſpices, and ſome ſweet herbs, arid pour this ſFute over, 
or eggs, | © | | 

7 he fifth w4y.in the Portage! falhion, ' 


J © Fry ſome parſtzy ſmall minced, fome oniofhs or wks int 
1 freſh eric” Bolus hatt _ pur into thent' 
$ fut imo rounds, # handful of riuſhrooms well picked, ix 
l Gg 3 watheg: 
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waſhed and ſlic', and falt, fry all together, and being at Þþ 
© . moſt fried, pur ſome vinegar © them, diſh them, and grate i 


nutmeg on them, ſippet them, -and. on the fippets ſlic't le, * ; 
mOoNns. | T5} 187 . 


The ſixth way. 


"Take ſweet herbs, as purſlain, lettice, burrage, ſorret; 
parſley, chervel, and tyme, being well picked and waſhed 
mince them yery ſmall, and ſeaſon them with cloves, pep- 
per, ſalt, minced muſhrooms, and ſome grated cheele, put 
them to ſome grated nutmeg; cruſts of mancher, ſome cur- 
rans, ,pine-kernels , and yolks of hard eggs in quarters, 
mingle way. 70a fill che whites, and ſtew them in a diſh, 
row over the tuff being fried with ſome butrer; pour the 
fried farce over the whites being diſhed , and grate ſome 

- nutmeg, and cruſts of mancher. 
Or try ſorrel, and pur it over the eggs. 


- To butter 4 Diſhof, Eggs, 


Take twenty eggs more or leſs, whites and yolks as yon 
pleaſe, break chem into a_{alver diſh, with ſome fale., and 
ſet them on a quick charcoal fire, ſtir them wich -a ſilver 
ſpoon, and being finely burtered pur to. them the juyce of | 
three or four oranges, fugar, grated nutmeg, and ſome- *F 
times beaten cinamon ; being rhus dreſt, train them at the 
firſt, or afterward being burcered. 


To make a Bik of Eggs. 

. Take a;go0d big diſh, lay a lay of ſlices of cheeſe be- 
tween two layes of toaſted cheat bread, put on them ſome 
clear mutton broth, green or dry peaſe broth, or any other 
clear pottage that is ſeaſaned with butter and ſalt, caſt:on 
ſome. chopped parſley groſly minced, and upon that ſome 


PRC EEps . 
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— Ordreſs this diſh whole or in pieces, lay between ſome 
- FF carps milts fried, boild, or ſtewed, as you do oyſters, ſtew. 
© Þ& edandfried gudgeons, ſmelts, or oyſters ;-fome fried/and 
** | ftewed capers, muſhrooms, and ſuch like-Junkets. : 

F {Sometimes you may uſe currans, boild-or fhewed prunes, 
/ 'F and put cothe foreſaid mixture, with ſome whole cloyes, 
, pUemegss mace; 'ginger, ſome-'white wine, verjuyce.,. or 
; green auce, ſome grated nutmeg over all, and-fome carved 
; 


t'Y, Eggs in Moonſhine. 

Break them in a diſh upon ſome butter and oyl, melted 
» Þ& or cold, ftrow on them a little falr, and ſer them on a cha-- 
fing-diſh of coals, make not the yolks coo hard, and in the 
doing cover then, and make a ſauce for them of an onjon 
cur into round ſlices, and fryed in ſweet oybor butter, then 
put to them verjuyce, grated nutmeg, a little ſalt, and fo 
lerye them. | 


Eggs in Moon-ſhine otherwayes. 


>: Take the beſt oyl you can get, and ſet ir oyer the fire on _. 
afilyer diſh, being very hot break in che pgs, and before © 
the yolks of the eggs do become very hard, take them up. 
# and diſh them in a clean diſh, then make che ſauce of 
fried onions in round lices, fried in oyl or ſweet butter, 
- fale, and ſome grated nutmeg, 


Otherwayes. 


Make a firrup of roſe-water, ſugar, ſack, or white wine, 
make it in a diſh and break the yolks of che eggs as whole 
"as you can; - put them in the boiling firrup with ſome ame. © 
*bergreece, turn them and keep them one from the other, 
"make them hard, and ſerye them in a litzle diſh with ſugar - 
and cinamon, 
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| jc onthe bacrom of afine clean diſh, then break ſomeright 
- pr teneggs npon-it, ſprinkle chem with a lictle. fair, and 
| ſet theman a ſoft firetil} the whites and yolks be pretty 

clear and Riff, but not roo hard, ſerve them hor, and put-on 
xhem the juyce of oranges and lemons. My 

Or before you break them put to the butter ſprigs of 
roſemary, juyce of orange, and ſugar; being baked on the 
embers, ſerve them with ſugar and beaten cinamon, and in 


place of oratge, verjuyce. 
Eggs otherwayes. 


Fry them whole in clarifhed butter with ſprigs of roſe- 
: under, fry them not too hard, and ſerve them with 


ied parſley-on them, vinegar, butrer, and pepper. 
Jodreſs Eggs in the Spaniſh Faſhion, called, wivos me quid. 


Take twenty eggs freſh and new, and ſtrain them with 
2 quarter of a-pint of fack, clarer, or whice wine, a quar: 
tern of ſugar, ſome grated nutmep, and ſalt , beat them 
pagether with the Juyce of an orange, and pur to them a. 
little musk, (or none) ſet them oyer the fare, and tir them * 
continpally-till they be a lictle thick, (but not roo much) 
ſerye them with ſcraping ſugar being put in a clean warm 
diſh, on fine toaſts of —_— ſoaked in juyce of org 
* god ſugar, or in claret, ſugar, or white wine, and ſhake the | 
Eggs with orange comfirs, or muskedines red and white. - 


To fre(s Eggs in the Portugal faſhion. 


Strain the yolks of twenty eggs, and beat them very 
pwe!l in a diſh, put ro them ſome musk and roſe-water, made -Þ ' 
pf fine ſugar, boild thick in a clean skillec, put inthe 99h | 
| D | and | 
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"and ew chem on a ſoft fire, being hnely ſtewed, -diſh 
' Frhem-0n a Freach plate in acleandiſh, ſcrape on ſuggr,and 
FT rim che diſh wich your fingers... .. -.,., 

2» Other ayes | 
I Take cwenty- yolks of eggs ,- or as many' whites ,-put 
them ſeverally into.ewo diſhes, take ont the cocks tread, 
and beat them ſeverally the ſpace of an hour ;: then haye a 
firrup made inewo ſeyeral skillets , wich half a pound a 
piece of double refined ſugar, and a liccle musk andiam- 
hergreece bound up cloſe in a fine rag , ſet them a ſtewing 
ona ſofc fire till chey be enough on- both ſides, rhen diſh 
them on a flyer plate, and ſhake them with preſerved pi- 
ſaches, muskedins whice and red;/and green citron lic'r. 

Pace inco-the whites the jJuyce of ſpinage to make them 


To dreſs Eggs called in French, A la Hugenotte, or 
the Proteſtant way. | 


Break twenty eppgs, beat them together, and pur to them 
the pure gravy of a leg of mutton, . or the gravy of roa(t 
beef, ſtir and beat chem well cogerther over a chafing-diſh 
6 coals wich a lictle (alc, adde ro them allo juyce of orange 
4nd lemon, or grape verjuyce, then pur in ſome'muſhrooms 
well boild and ſeaſoned. Obſerye as ſoon as your eggs are 

well mixed wichthe gravy. and the other ingredients, then 
take chem off from che fire, keeping them covered a while, | 
"then ſerve them with ſome grated nutryeg over them. 7 
FF Sometimes to make them che more pleaſing and rooth- 
"ſome, ſtrow ſome powdered ambergreece, *and fine loaf 

F ſugar ſcraped into them, and (6 lerve them. | 


Ta dreſs Eggs in faſhion of 4 Tanſie. 
' Take twenty yolks of eggs, and ſtrain them on fleſh 
4 dayes wich abour half a pint of gravy,' on faſk dayes with 
& Ge4 cream 
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cream and milk, adde ſalt, and four mackeroons ſmall pra 
ed, as much bigker, ſome roſe-warer, a little ſack or clg. 
ret, anda quarter of a pound of ſugar, put theſe things tg 
them with a piece of butter as big as a walnut, and ſer 
them on a chafing-diſh with ſome preſerved cirron or le. 
mon grated, or cut into ſmall pieces or lictle bits, and forge F 
pounded piſtaches , being well buttered diſh it ona plare, - 

and brown it with a hot vel, ſtrow on fine ſup? 
and ſtick it with preſerved lemon-peel in thin flices, - 


Eggs and Almonds, 


Take twenty ©g83 and ſtrain them wich half a pound of Y- 
almond paſte, and almoſt half a pint of ſack, ſugar, nute- Y 

eg, and roſe-warer, ſet them on the fire, and when they 
34g acer diſh chem on a hot diſh without coaſt ," ſtick 
chem with blanched and flic't almonds, and wafers, ſcrape 
on fine fugar, and trim che diſh with your finger, ** | 


To brol Eggs. 


Take an oven-peel, heat it red hot, and blow off the 
_ uſt, break the eggs on it, and pur them into a hot. oven, 
pr brown them on the top with a red hot fire-ſhovel; be- 
ing finely braild, put them into a clean diſh , with ſome Þ 
grayy, a little grated nutmeg, and elder vinegar ; or pep» | 
per,vinegar,Juyce of orange, and grated nutmeg on them. , 


To dreſs poached Eggs. 


Take a dozen of new laid eggs, and the meat of four or Y 1 
five parcridges, or any roaſt poulcrey, mince it as (malls F | 
you can , and ſeaſon it with a few beaten cloyes, mace, 

and nutmeg, put them into a filver diſh with a ladle full or 

two of pure matron grayy, and twa or three anchoves dil- Þ 1 
ſolyed, then ſer it a ſtewing on a chating-diſh of coals ; 
being half ſtewed, as it boils put in the eggs one by ys. | 

| «nd 
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" Yandas you break chem, put by moſt of the whites; and with . | 

> end of your egg-ſhell | pur in the yolks round in order 
Dngſt che meat , ler chem-ſtew till the egss/be enough, 
then pur in a lictle grated nutmep, and the juyceof ai'cou 
ranges, pur not in the ſeeds;-wipe the diſh ,-and garni 
wich Dur or five whole onions boild and broild; | 
| Otherwayes. 010)» : 
r, F The eggs being poached, pur them in a:difh, ſtrow falc, 
1 f m_ and grate on cheeſe which will givethem a good 


3 ſy; WW Otherwayer, | 
©- Being poached and diſhed, ſtrow on them a lictle falr, 
ſcrape on fugar., and ſprinkle chem with roſe-water, ver- 
Þyce, juyce of lemon,or orange, a little cinamon-water, or 

ie beaten cinamon, | | 
| ' Otherwayes to poach- Eggs. 


Take as many as you pleaſe, break cher into a diſh, and 


to them ſome ſweet butter being J, ſome falr, 
i hee, and 2 little grated nucmeg, giye Few ppt: 
3 Co T; 
, F- oth es, » 

+ &- Poach them, and pur green ſauce to them, let them ſtand 
p= : | , | : 
 { ovhile aoon the fire, then ſeaſon chem with falt, and a lic- 

of open bene, ad | 

i: make a ſauce with beaten butter, andjuyce of grapes 

r | mixe with ipocraſs, pour it qn the eggs , and ſcrape on 
1s ar, : | 

A * Otherwayes. | 

r | Poach them either in water , milk , wine, ſack, or clear 


= Þ rerjuyce; and ſerve them with vinegar in ſaucers. 
. Or make broth/for chem, and ſefvethem on fine carved - 
-Hppers, make the broch with waſhed currans, large _ 
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. fair water butrer, white wine; and ſugar, vinegar, jayce of 
orange, and whole cicamon;: being diſhed run them over ths 
I eto an orange, and fine ſera. 
| ar. ' | CIs -. &) 
Ornate ſance with beaten almonds, ſtrained: with yer. Þ-- 
diſhed as the former. REED 
4 grand fart Diſh of Eggt. | by | | 
Take twenty hard eggs, being blanched part them in # 
halves long wayes, ork... 7p Be and fave the whing s | 
mince the yolks, or ſtamp them amongſt ſome miarch-pane Ut 
paſte, a few ſweer herbs chopr ſmall, and mingledamongſt. 
ſagar, cinamon, and ſome currans well waſhed, fill again: 
the whites with this farcing, and ſer them by, © © he 
Then have candicd' oranges or lemons , filled with Yi 
marchpane paſte, and ſugar, and ſer them by alſo. = 7 
Thea have the tops of boild afpargus, mix them wich a Þ 
Þatrer made of flour, ſalc,and fair water, and ſerrhem by. } 
Next boild cheſnits ad piſtaches, and fer them by. .  F 
Then have skirrets boild, peeled, and laid in batrer.” ' Be 
- . Fhen-bave prawns boild and picked, and ſer by in bat- Yi 
ter alſo, oyſters parboild and cockles,. cels cut in pieces Jon 
being fleyed, and yolks of hard eggs. | Thi 
Nexs have green quodling ſtuff, mixt with biskee bread Fe 
and eggs, fry them in little cakes, and ſer them by allo, 7 
Then have artichocks and potatoes ready to fry in bats Þ he 
ter, being baild and cleanſed alſo, _ 
.-. Then have balls of parmilan as big as a walnut, made up }' pe 
and dipped in batter, and ſome balls of almond paſte. mi 
. -_. Theſe aforeſaid being finely fried in clarified butter, F- 
and muskefied, mix them in a great charger one among 'F* 
another, and make a ſauce of ſtrained grape rejupeen  *"n 
white '} - 
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| af ; cream, beaten. butcer, cinamon, 
Ween ror vn the fem wing 


+ thei top, pour ic over all, and ſet it again mow vera 
vieb fine fagar, and {0 ſerve it, | 


F 5;  Otherwejes. == 
" Boil ten eggs hard, and partchem in balyes long ayes 
take out the yolks, mincethem and putty them laws ſer 
bs minced ſmall, ſome boild currans, fale, ſagar,- cina- 
\ the yolks of two or three raw eggs, and ſome imond 
, (or none) mix altogether, and fill again rhe whites, 
Mm lay them in a diſh on; ſome bucrer-with-the' yolks 
ards, or in; patty» pan, bake rhem, and make ſauce 
ere nd fa, {trained wich che yolk of an egg and 
| erage ry pu re; = 
kk ing diſhed, ſerve ther wich fine carved Lipper; fie 


nge, and (agar. 
F ro make 4 great compound Egg as big 4s twenty Egg6- 

* Take twenty eggs» part the whites from the yolks, and | 
16 ain che nh y themſelves, and the yolks' by them- 

;then have two bladders, boil the. Pol hk 
ter, faſt bound yg ov mags 7 [ ball, 

4 tit in another whites 6 reg it, 
Thi -ir up round like the former, and being boild ic will 
{ tea perfeRt egg. This ſerves for grand ſallets. 

- Or you may adde to theſe yolks of musk and am- 
ſappeoce, candied piſteckes, grated bisket-bread, and ſu- 
'gar, and to the whites almond palte, mnsk, juyce of oran- 
$65, and beaten > andſerve it with hurter, almond 
ilk ſugar, and Juyce of Aranges. 


To butter Eggs upon toaſts. 
«| 4 | Tak twenty eggs, bear chemin a diſh with ſome, a 
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and put burrer tothem; then have two large rouls or-fin þ 
manchets, cut them inro toaſts, ' and-roaſt them againſt rh. 
firewith'a potind of fine-fweer butter; being Snrly:bo 
tered, lay the coaſts in a fair clean ſcowred diſh , pur the $* 
eggs on the roaſts, and garniſh the diſh wich pepper an þ 
falr, Ocherwayes, half boil them in the ſhells, chen bae.. 
ter them, and ſerve then ori toaſts, or coaſts abour theni, Ih 
To theſeepgs ſometimes uſe mask and ambergreece, and 
wo Peppers . ——_ 


Otherwayes, po 
Take twenty epgs, and (train them whices and all with 
little ſale; then have a'skiller | wich-;a-pound, of: clarified BS 
burter; warm on the fire,than-fry a good thick-toaſt of fine Bi 
manchet as round as the $killet,and an inch thick ; thetoaſt B* 
beins, finely. ifryed., put-rhe eggs an it :ivco. the'skiller, Y 
co fry on the manchet, but not coo hard ,z being: 7s 

ed pur ic on a trencher-plare with the eggs upperm 


on 


faſt about the diſh, 
'* An excellent way to butter Eggs. - he 


-: Take twenty yolks of new laid or freſh eggs, put them N 
into a diſh wich as many ſpoonfuls of jelly, or mucton-griv' Ye 
yy without: fat; pur coir'a! quarcer of a pound of ſugar, F** 
two ounces of' preſeryed lemon-peel, eicher grated orcut 
into thin ſlices or very little birs, wich ſome ſalc, and four 
ſpoonfuls of roſe-warer , ſtir them together on rhe coals, 

and being buttered diſh them, put ſome musk on them with 
ſome fine fugar ; you may; as well eat chef eggs cold as 
hot, with: a lictle cinamon water, or without: 


Otherwayes. 


Dre2% them with claret, white wine, ſack, or Juyce of 


orang2s, nurnegsfine (ugarzand a little (alc, bear chem well 'F* 
tO3te 7 OM 


Li 
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©.in a fine clean difh, with caryed _ bon 
j piſtaches ſtack-in them. 


8 +: Eggs buttered in the Polonian faſhion. 


Fake twelve eggs» and.heatthem. in a diſh, then haye 
{ bread in grayy or , broth, beat them togerh «bu 


= : ; with fore alt and pur it to. che eggs, I 

| erved letnon-peel into it, either Th fhred or 

to ſlices, put ſome burrer inco ir, burter chent'as the e fol” 
- and ſerve them on fine fippets. 

C Or wich crea, eggs, ſalt, preferyed lemon-peels grated 

Fin 

'O r grated cheeſe jn buttered eggs and aft. | Tm 
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? I; | PF Otherwayes. T 


Boil lathe, as ſpinape, ſage, ſweet marjoram, ada 
» butter rhe eggs among them with ſome ſalt, and 
ated nutim | 


3 
"Or drefs them with cage? orange jo juyce, ſalt, beaten ci- 
kimon, and grated nutmeg, ſtr s with'the ja 
Wforanges,and i the hy Rove fa d of butrer ; 
el ſoaked, pur ſome more Juyce over them and ſugar. 


| Tomake minced Pie, of Eggs —_ "4 forms. |. 


HR 


- 


8 5 


- Boil them hard, then mince we and mix them with 
—— raw Tutrins, carraway*ſeed, ſugar, and dates, 


minced S 
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minced lemon-pee : el, yerjayce; roſe-water, butter, and we; a 
fill your pic or pies, cloſe them, and bake them ; being ba- ſui 
ked, liquor ther with white wine, butcer, and ſugar , and tit 
ice them. NT 1 V3 . 


© 


Regs'0r Quelqus ſheſe 
© Break forty. g5, and beat them together with ſome $ 
Gale, fry chem at four times, half, or bur of one fide ; be- 
fore you take them out of. the pan, make a compoſition of Ii 

:mpound of hard eggs, and ſweet herbs minced , io c 


boild currans, beaten cinamon, almond paſte, ſugar, 
Juyce of orange, ſtrow all oyer theſe omlets, roul themup. 
like a wafer, and ſo of .the-reſt, put chem in a diſh with 
ſome white wine, ſugar, and juyce of lemon ; then warm W: 
and ice them in an oven.,. with beaten butter and fine ſu- Y# 

Jars | | | 
. Otherwajes. : 

Set on a skillet either full of milk, wine, water,verjuyce, 
or ſack, make the liquor bail, then have eventy eggs beat- © 1 
en together with ſalt, and ſome ſweer, herbs chopped, run Ji 
chem chrough a cullender into the boiling liquor , or pu 
them in by ſpoonfuls, or altogether , being not too. hard fide 
boild,take them up and diſh them wich beaten'butter, Juyes Iv 
of orange, lemon, or grape verjuyce, andbeacen butter. | 

Blanch Manchet in 8 Frying-pan. 


Take fix eggs, a quart of cream, a pehiny manchet gre- 
eed, nutmeg grated, rwo ſpoonfuls of 'roſe-warer, andewo 
ounces of ſugar, beat ic up like a pudding, and fry it as you 
fry a tanſie ; being fried urn ic out on a plate, quarter it, 
and puc on the Juyce of an orange and ſug ar- 


Quelgue-ſhoſe othermayes. 


"Take ten eg95, and bear ghem in a diſb with a peniy: 
mans 
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ſa; ct grated, a pint of cream, ſome beaten cloves,mace, 

| dev | currans, ſome roſe-water, ſalt, and ſugar ; bear alto- 

and Tieher, and fry it cicherin a whole form of ,a tanks, or by 
vonfuls in little cakes ; being finely fryed, ſerve them on 
plate-with juyce of orange and ſcraping ſugar. 


YE ' Other Fricaſe or Ruelqueſhoſe,” 
{4 [Take twenty eggs , aud ſtrain them with a- quart of . 
n or Fram, ſome nutmeg, alt, roſe-water, and a little ſugar 
uy en have ſweet butter in a clean frying-pan, and piit_in 
nd Wine pieces of pippins cut as thick as a half crown piece 
id the apple being cored; - when they are finely fryed, 
$44 in halt I , fry chem a little, pH chen pour on 

rm Me reſt or other halt, | fryjt ar two times, tir the1aſt; diſh 
ſa- YE firſt on a plate, and pur the other on it, with | Juycoof 


mnge and ſugar, 


ce, 4 Other Fricaſe,of Egg. TONS 413 =of9 
at- I Beat a dozen of egps with creain, ſugar; natmeg, mace 4 
un N [Oeeater ; ve rwo he hin þ pippins or other 
a od apples, cut in round ſlices chrough core and alf,, pat” 
d fem in a frying-pan, and fry them wich prone, 
co Iyhen they be enoaph, take them up atid fry half the 
= | cream in ocher freſh butrer, ſtir it likea tanke',? 

king enough pur it. out into a diſh, par inthe ocher by 

the eggs atid cream, lay rhe apples round the pan , 

tte ocher eggs fried before, uppermoſt;"being finely Inn 
Lit on a place, and put 0.5 5he juſee of an orange and 
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The beſft wayes for the Drefiing Þ 
| G of Artichokes. 4 ; © 


I w _—_— — 


— ——_—— 


To flew: Artichocks. 


"THe artichocks being boild,take out the core,and cake' 
.& off all the leayes, cur the borroms into quarters ſplic- Yk 
"ting them in the middle; then haye a flat ſtewing-pan or 
diſh with manchert coaſts in it, lay the artichocks on then, 
then che marrow of two bones, five of ſix large maces, 
half a pound of preſerved with. che ſirrup, verjuyce, 
and ſugar , if _the firrup.do not make them ſweet enough, 
let all theſe ſtew together two hours, if you ſtew them ina 
diſh, ſervechem up 1n ic, nor ſtirring them, onely laying on 
preſeryes which are freſh, as barberries,and ſuch like, 
it, and ſerve ir uP. n 
+Inſtead of preſerved, if you have none, ſtew ordinary 
plams which will be cheaper, and do nigh as well. 5 
eD | To fry Artichocks. | | 
"Boit arid ſever all from th bortoms, then ſlice them'in' 
the midſt, quarter them, dipthem in batter, and fry ehem 
in butter. For the ſauce take verjuyc2; butter, and ſugar, 
with the juyce of an orange, lay marrow on then, garniſh 
them with oranges, and ſerve them up. 


th. 


_—_ 


Tel 


oy 
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w. ; To fry young Artichocks otherwayes. 


FJ Take young attichecks or ſuckers, pare off all the out-' 
Hide as you pare an apple, and boil chem tender; then rake 
them up, and yv- chem through the midſt , do not take 
at the core , bat lay the ſplic fide downward on. "ny 
doch to draiti out the water ; then mix a licele flour wi 


_. Eno or three yolks of eggs, beaten" ginger, nutmeg; and 

_: Yierjuyce, make ic ee. and roul chem well in it ; 
- Fthen get ſome clarified butter, make it hor , and fry theni 

. Yoircill hey be brow. Make ſauce wich pos of eggs; 

- Hrerjuyce or whice wine, cinamon , gitiger , ſugar, and a 

ke' Bjood piece of butter, keep ic irring upon the fire till-it 

it- Ye chick, then diſh chem on white bread- toaſts , pur the 

"; Pudle;on them, and ſerye chem up. 
 - 

s, | 

et 
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hs HT cMks: 


Ake 4 leg of veal and ſer it a botling in a' 
fair water, ſcum ir clean, and RIS you haye 
put in three quarters of a ponnd of carrans, half in 
41 prunes, a ndfat of burrage, as much mint,and as much 
harts-congue ; ler them ſeethe rogether till all the ſtrength 


be ſodden out of the fleſh, rhen ſtrain ic as clean as you 


[8 
A 
| 
| 
F 
: 


can. If you think the party be in any heat, PRE in ys 


leaves and {uccory. 
To flew a Cock_ag ainſt « Conſumption. ; 


Cat him in fix picces and waſh hith clean , then | q 


prunes, currans, dates, raiſins, ſugar, et: foar _ 


of gold, cinamon, ginger, nureg, and ſome maiden-hait 


cut very finall ; rural theſe f id things into a flag} 
with a pint of muskadine, and boil chem in a great | > 
pot of half a buſhel, ſtop the mouth of rhe 


apiece of paſte, and let it boilthe ſpace of twelve hours? 


being well ſtewed, ftraintheliquor, and give it co ther 
ty to drink cold, two or three ſpoonfuls in'the mornin 
faſting, and it ſhall help tum ; this is an approved 


Cine. 
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b OE ea. EE. 
Take a podd fleſhy cock,” draw him and tut him to. pie- | 
' $83; waſh 8 blood dean; and take away” the lights 
- that lie at hits back, waſh ir- in white wine, and'no-water ;' 
».. Þ then put the pieces ins laggon,eny puceoit two or three * 
\ 1Þ blades of Mace, 4, Md andke w nnge mn 
| Seung orgperFophrepogaria ont ache 
©. 12F piece: » and (cr ir a-pot a boiling fr ; keep 
the pot filled u contimally-with ho water being boi 
” F ſtrain it, and when it'is cold give'of ir -co'the weak party 
| +  Stewed Pullets againſt & Conſumprion, 
$ Take two pullers being finely cleanſed; eut them to pie- 
lazed, ftopthe-mourh of ic with-a piece of paſte, ahd fer 
a boiling:in a good deep braſs pot 'of vellel'of warer; 
boil ir eight hours, keep ic continually boiling, and ſtillfik 
fled up with warm water zheing well ſtewed, ſtrain it and 
| blow off the-far; when -yougive-ic tothe-party, give it 
/F rrarm wich the yolk of an egg, 'diffolyed” wich the juyce'of 
i To diftill x Pig good ag ainſi a Conſamption, 
| « br Take a-pig,fley it, and.caſt away the guts; thencake the 
air, | Ayer, Jungs, and. all che entrails, and wipe all with aclean 
500 $00 ; then put ic,inco a Still with a pound of dates, the 
6 I'ltones taken ont; and fliced into thin lices, a pound of ſu- 
< © gar, and an ounce of large: mace. 'If the :partydehotiin - 
1s; {ite ſtomach, ,then cake theſe cool herbs; as violer leavess 
xar- © ſtrawberry leaves, and baif a handful of bugioſs, ſtillchem 
ing With a ſofr-fire as you do roſes, and let the-party take of. it 
«F every morning and evening in any drink'or brozh he pleaſes. 
3F You may ſonteri edieraifhazadlores's? U20 


3-24-54 25 


— _—— n I 
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. To make Broth good againſt a Conſumption, 

Take a cock and a knuckle of: veal , being well ſoaked 
from the blood, boil chem in an (earrhen' pipkin of five 
quarts, with raihos of the ſun, a few prunes, ſuccory,lange 
de beet roots, fennil roots, parſley, a litcle anniſced, a pine 
of white wine; hyflop, violet leaves , ſtrawberry leaves, 
binde all the foreſaid xoors-and herbs, a litele quantity of 
each in a bundke; boil ir leafurely, ſcum it, and when it is 
| boild ſtrain it-through a ſtrainer. of ſtrong canvas, when 

you uſe it, drink it as often as you pleaſe blood-warm. © - 

Sometimes in the broth, or of any of the meats afore- 
ſaid, uſe mace, raiſins of the Sun, a little balm, endiye,fen- 
nel and parſley roots: | | | 

Sometimes ſorrel,violet leaves, ſpinage,endive, ſuccory, 
fage,alictle hyſop,raifins.of the ſun,prunes.a little ſaffron, 
wine. | | 
bite < . | Othermayes: 
Fennil roots, -colts-foot, agrimony, betony, large mace, 
white ſanders ſlic' in chin ſlices the weight of fix penee, 


and the yolk of an cgg; {trained with verjuyce or white. | 


made with a chicken and a cruſt of mancher, take it morn- ' 


ing and eyening. | | 
Violer leaves, wilde tanfie, ſuccory roots, large't 


raifins, and damask prunes boild wich a chicken and a 
of bread. . 


Sometimes broth made of a chop of mutton, yeal, ot 
chicken, French barley, raifans, currans, capers, ſuccory 


roots, parfley roots, tennil roots, balm, borrage, buglols, 


endive, tamarisk, barts-horn, ivory, yellow ſanders, and 
fumitory, pur to theſe all (or ſome) in a moderate quantity: : 


. + Otherwayes, a ſprig of ' roſemary, ,violet--leayes, tymez 
mace, ſuccory raifans, and acrult of bread, * 


TV 
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Py 
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To make 4 Paſte. for « Conſumption. 
Fob the brawn k& a geo _ n, the. 15 wo 
_partridges, two.rails, two twelye ws all 

xoaſted ; take the UG, the bones, leon them 


ed 

ws a ſtone mortar with two ounces of - the pj Hi, of. coaſt 

C a quarter of a pound of piſtaches, half a 

S, greece, a grain. of musk, and a pound of iy ſugar- 
of 

is 

en 

'e- 

n- 


candy beaten fine ; beat Afxfieſe in a mortarto a | 

paſte, now and chen rs (poonful of milk, 
oo two or three grai when you beaten 
al-co a perfe& paſte, make. ir into lictle round cake, and | 
bakethem on a ſheer of white paper. > 


To makg 4 Telly for 4 Conſumption of hs.” 


', Take half a pound of if ngelafs, as muctrhaecs-Giorn,as 
n, |} ounceof cinamon, an ounce-of 0a 4 2 cloves, a 

be. pound of fugat; aſtick of liquoras, four lades of large 

 " F mace, a pound'6f prunes, ati ounce of ginger © little: my 

fanders, andas much rubarb#s will lie on a' nce, boil 

e, | the foreſaid in'a'pallon of water, and & pint ho + 'clarerrill 

e, | «pint be waſted or boild away,” boil: thenr or a ſoft fire 
n= | | cloſe covered, and {lice all your ſpices verythim: ”' © 


an excellent Water. for 4 Conſumprion. 


i Take a pitit of tiew milk; and a pitt of good red wine, 
the 'olks of 'twenty four new laid eggs raw, and diſſolved 
| foceſaid liquors , then Have as much fine flic't man- 
| om as will drink up all this liquor, put itin'a” fair roſe- 

- hill wich a ſoft fare, and wing diſtilled; take this water in 
all drinks and portages the fic party ſhall ear, or the quan- 

of a Foonfil 63 at a dranght hn beer ; in! one monerh i 

recoyer any conſumption. 


wil 


_— ROSI Sel 
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- Other Drinkfor | 4* Conſumption." 

Take a gdllori df running water of alemeaſure \ ptitto. 
itat1 0uince of cinamon, ari- ounce of doves;” an 'ounce*ot £ 
mace, 'andk tam” of a&er'roors , boil this liquor-tillit - 
ima nn pR_ party daily drink of itt 

me 1" © 7 Þ 4 | 


Th "make, an excellent. Broth « & Drink for « ſick. body. © 
| eo = mp capon, take the fleſh fromthe bones, 
ieces very tmall;:and noc waſh it 3 thewp 
hem noe @itwich flices of 
or other herbs according to the Phyheians direQion; being 
Gol, ive it,to the weak party to drink. 


ak then in pore and ſome capb, broth before 
yoo dition. 


J To make 4 frrong Broth for « 4 fi eo 
oth leg.of mutton, fave the gravy, 
ed prick it and preſs ets wee a: —_ preſs; 
pur all che gravy into a.ſilver. porenger - er; piece, wich the 


Juyce of $8. OeanRe; and ſugar , warm it on the coals, and 
give it the weak. | 


Thus you may do —— or boild capon, Pts, phea- 
ſant, or ror A the fleſh fromthe bones; and ſtamp it 
39.000 a ſtone or SEED woodden mortar ,.: with ſome, crumbs of fine * 


| with capon coth, or without. bread; and _ 


put the y » a 3686. ; Jayee of Oranges orgy or "grapo 


VerJuyee andug 
of make him, Broth, © A 1 


Take an ounce of China thiy. fliced, pur.it in 8 pipkin of 
| Fair water, with a lictle veal, or chicken, {topped cloſe tna_ Þ 
| 7 aaa Jet it ſtand four and ewenty hours on the embers | 
* bur not boil then pur to itcolts-foot, ſcabious, maiden* 
hair, * ; | 
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= - Thar, violet leayes half a handful, candicd eringo, and two 
* Yor three marſh mallows, boil them,on « ſgft fire cill the 


to | - oF. © _—— - 
third parc be waſted, thenpart of mancher,' a lic- 

- T tle mace, a few raiſins of Hef » and let it boil 

n Javbile longer. T ake of this broth eyery morning half a 


pint for a moneth, then leaye it.a monertt 
Chins Broth otherwaſts. © 
Take,two ounces of- Chinargbtthin ſliced, and half an 
ounce of long pepper bruiſed; then take of balm, tyme, 
ſage, marjoram, nepe, and ſmalk; of each two ſlices, cla- 
a a handful of cowſlips, a pint of cowſlip water, and 
ee blades of mace ; pur all into amew and well glazed 
pipkin of four quarts, and as much fair water'as will fill the 
pipkin; cloſe it up with paſte, and ſer. iron the Erbers- $0 
yarm, bur no to boil ; let ir ſtand thus foaking* four'and 
wenty hours ; then rake it off , and pur to it a Cog bis 
cock chicken, a calves foot; a knuele of matron, and # lit> 


uſe ix again. 


bed | can 


fle-falr';, ſtew all-with a genele fire eo/a/potdle, ſefimie veb - 


tyckean, and being boild ſtrain the cleareſt fromthe dregs, = 


3 
he {and drink of ir every morning half a pint blood-watmi.-* 
ad To makg Almond Milk againſts bot Diſeaſe. 
Boil balf a pound of French barley i _ ſeveral wa- 

a- } ters; keep rhe laſt water ro make yohr milk of ; then'Rtamp 
EE EE ED 
Ne * . oy | -*bei en, | 27n | 0714 
id | thereſt 6f the batkGf Water: PAR foan Ward E5Jke £0 it;boik 
pe | ca licrle;/and give icthe party war, 1 
i $2 OO Mn excellent nate fi weak back. 

| {| Fake clary, dates, che pith of an' axe, and chop them 


; She pac ſome cream to then, egps, grated bread, arid 
of Þ # little white ſanders;' tempet them -all well together, fry 
18 | them, and eat ir in the morning fafting; : 

5 3 Otherwayes, take the leaves of clary and nepe, fry them - 
n* 2} with yolks of egss, and ear chem to breakfaſt. 

"8! Hh 4 SeRion 
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Po gh C bickens. 


F.you 
I yo the Fran bars fat crammed chickens, aol 
far them. is whea es Forſaken " = og 
Re, t-meal and milk <4} ps _ 
bac in any anti <p _ F, a 
- i goes l ahos crams be ſmall NN : 
——_ agree apes ys ll ad a cicken i 


fa (2 | = 
make it SEEN h 


crams lk inthe m 


E | 


Rt 
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© - The ordering of Goſlings::7 


Afﬀer they are hatched you ſhall: keep"\them+in'the * 
'houſe ten or ewelye dayes; and-teed: them with turds, ſtald- 
ed chippins, or barley meal 'in milk knodden -and. broken, 
alſo ground malt is exceeding/good,” or any/bran 'thiar is - 
ſcalded in water, milk; or -tappings of drink: After they : 
have gota little ſtrengeh, you may let chenrgo abroad with . 
a keeper five or fix hours in a day , and:let/the-dam-at. her 
leaſure intiſe them in the-water ; then bring -rhem/inz and 

- put them up, and thus order them till chey be able to defend 
| RESINS from yermine, ow a goſling i9a op wanker fix 

; weeks ol may pur*it up or a green gooſe, and 
{1e will apt args fed in another moneth' tollowing ; "and 
+20 feed them, there is no better meat then'skeg oats boild, 
'and given plenty thereof thrice a day morning, noon; and 
Dight, wich good ſtore of milk, or milk" hs water - be 
ſpogether t to drink, 1.307 


For fatting of elder Geeſe., . 


For elder geeſe which are five or fix moneths old bring 

' been in the Fabble fields after harveſt, and got into good 

Meſh, your ſhall rhen EE phony | 
pue them in ſeyeral pets bi £ 


give Fo Be ch ws water, 
+ which muſt eyermore o. 
in three weeks feed'a goote! {a | 


"PE ans. 


£4 A | 


ms 
- 


bro. The fatting of Duckling, | 
You may make them far in three weeks , giving themany * 
kinde of pulſe or grain, and good tore of warer, 


= =SmAT 


— 
Þ % 


Fatting. 
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Fatting of Swans and Cygnets. 


| For :{wans-and their feeding >| where they build their 
| neſts, you ſhall ſaffer them to remain undiſturbed ,) and jc 
willbe ſafficient; becauſe they can becter order themſelyes 
inthat buſineſs-chen any T4 tg af 
Feed your cygnets in all lorts:as'you teed your geeſe, and 
they will be chrough far in ſeven or eight weeks. "If you 
will haye themſooner fat, your ſhall feed them in ſome pond 
hedged, or placed in for char purpoſe. 
| | of farting Tithier, © 
For the fatting.of carkies {0 en barley is excellent, or 
ſodden_ oats for the farſt een and then for another 
fortnight cram-them in all ſorts as you cram your capon, 


mirics, when they arear liberty,they are ſo. goad phyſicians 
for themſelves, that they will neyer crouble their-owners, 
bat being coopt up you mult cure them as you do pullen. 
Their eggs are exceeding wholeſdine tocat, and reſtore 
ed dt Res 
--AAAVINg R ry gr W may-1uT and prune 
themſelves, place two troughs, one full of barley.and wa- 
eer, and the other full of old dried malt whereonhey may 
" feedar their pleaſure, Thos doing, they will be fat in leſs 
then a. monexh ; but.you muſt turn his walks daily, 

of nouriſhing and fatting Herns,Puets, Gull, and Bitterns., 

Herns are nouriſhed for two cauſes, either, for Noble» 

mens ſports, to make craing for the entering their hawks, 
or elſe to furniſh the cable" at 
of bringing them up wich che le 
out of their neſts. before they can flye, and put them into 4 


large high barn, where thete 1s many high croſs beams for 
METt,S + chem! 


YA 


ke feaſts ; che manner 
tc 


and chey. will. be fac beyond meafure- Now for their infir» | 


harge, is£0 take them 


- < 
& 
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them to pearch-on then £0 have qn«the floor divers fuare 


s wikhriogrinthems and branes everyachrd hich | 
ald be two. yards.ſquare, te place round ſhillow trbs 


full of water, then tothe boards yon! hall BORO: 


hies of - dogs fleſb,-cvt from the- bones , 


ſweet, and ſhift the water often, onely the: houſ toute malt be 
made ſo, thar it miay\ tain in-How-and then, (in 
hern will take much delight?” But if you feed her for - 


then d hong with livers, Wal 
Sas, kod foch ke,cut in,great gobbits,... .. b 


W feed Eodwits, Knots , Gr Ployers, or cut, 


TR: fine chilcer-wheat, and g give. chem water pA 
,: morning, noon, and night ,.which will. be.yery ef 

1; but it;y9u intend r9- haye. chem .exeraordinary 
trammed fowl, hes you ſhall take the fineſt dreſt. hi 


meal, and mixing it with milk, make it inco paſte, and ever 
2s you knead is, ſprinkle into ie che prains of ſmall chilter« 
wheat, till the paſte be fully mixt eros, =p 

tle ſmall cratns theteof, and Jippi 
ph fowl according! to his bi vel, 9; 1s Lbs 
wellfilled :©do "thus a5 oft as you ſhall finde beg 

empty, and in one fortnight they will be fed bye 
ſure ; and with theſe crams 
kinde or nature ſoeyer, . R 

, yaa MN ' Otherwayes, T 

| Feed chem "with pood wheat water , "Shi 
thtice a day, morning, noon oats Papers 


 them'very far and Grads fowl, take fine pee and 


mix it wich milk;'and make it into paſte, and as yOU'knead 
it, put. in ſome.:corn of "whear” ſprinkled -in 
paſte till che paſte be fully mixc therewith ; then make lit- 


tle 


\ = ” 


mmber which you feed , and be ſure to op houſe (, 


you may feed any fowl nlof her K 


amongſt che | 


4 
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y » tle ſinall.crams thereof, and dippi chem in water , py ; 
| toevery fowl according'to his S,' and thar his porge 
be well filled: do thus as ay ou irs 
and-in one- fortnight they will 'be fed very far, # 
wich theſe crams you may feed any fow! of what kinde os. f 
To feed Black, birds, Thruſhes, Felf ares, or any ſmal.,, F- 
| Birds whatſoever. Hae 
taken old and wilde, it is good to bave fonjs bf If 
their kindes tame to- mix among them," and then' s .. 
chem into great cages of three or four yards ſquare,to haye 
divers troughs placed therein, ſome filled wi on fg : 
with - hi and Yep ſome, wich engl chat the came I 
teaching the wilde to eat, and the wi finding ing ſach charge Y” 
and 0m. of food , they will it twelve * or. fourteen 
dayes grow exceeding far, and fit forthe kirchen, 


To feed Ollines.' | n 
Pat them into a fine room where they may have air, pi 

them water and feed them with white bread boild in good } 

milk, yy in one week ot ten daycs they will be exzraordi- | 


& Td feel Pewets, | 
Feed chem in a place where they may have the air , ſet 
them good ſtore of warer, and feed them with ſheeps lungs 
cur ſmall zaeo lictle birs, give it-chem 08 boards, and foine-, 
times feed them wich ſhrimps where they are near the fes, 
and in one fortnight they will be far-if they be followed 
wich mear. Then two or three dayes: before you ſpend | 
them give,chem cheeſe-curd co purge them, ; 
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Wheat... 


s FOB Larprcs at hb reach) 
e or krice © day morning, noon, and night, will do ic 'very 
1 TeQually ; bur if you intend to have them extraordinary 
d fowl, then take the fineſt dreſt wheat-meal mix it 
4b milk and make into paſte, ever as you knead ſerrate 
grains of corns of wheat , cill the paſte'be f 
ch, then make lirtle ſmall crams, dip them'i Fora 
b give to every fowl according to his bigneſs, that his 
be.well filled : do thus as often as you Dal ade be 


7: , emp in one fornight they will be fed beyond 
Tho may feed turtle Doyes. 
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' Applecream 
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Artichocks baked 
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Bitk or Battalia pie 211 
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Beef roaſted to pickle 116 
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Brawn ſouced 192 i 
Brawn of Pig W, 6 
Brawn g arniſht - 
Weak of meats and fool ; 
136, 
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Bicket bread 
Biſquite du Roy 
Bean bread | 
Bear buttered 423 Þ 
Barberries preſerved 254 | 
Blamanger 297, 298 Þ 
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Alves head boild 
Calves bead ſouced 13 

Calves head roaſted 
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inemolet SLE. 9 Pottage of onions . © ...422 FT 
fy Bay, or « Bride Pottage of almonds, 1rd Co. 
6... Pte , Pottage grewel "1 418 + ?P 
3 ie of Pidping W 423 Pottage of rice 4 * 
s preſeryed Porhage ; 7" 1 thids Yp 
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_ I Prdding wh 139 o0dly jor 4 Du | 
Puddings white 191 Sdiice for ſes 
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I hramides cream 286" Saiſages Bolonia 125 © 
9 Stiſage for Felly - 268* 
Uinces pickled * 16} Sdllet grand of minc't fewls -92 © 
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© Znince tarts 241" - pounds 158,159,169” 
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249» 25 


afts crnamon 
the French way 
oiſe how to drefs it 


Tyitter pie 


; bes bow to fat them 
Turbut boild 
Turbat ſouce't 


Turbut ſtewed or fried . 
2 V 


Eal breaſt farced 
Veal breaſt boild 
Feal breaft roafied 


Feat leg boild 


Teal breaſt, loin, or rack ba- 
hed 


I Anſey bow to make 17 


Tort ſtuff of ſeveral colours 
Os 251 
Joneleri » or lutle paſtes 

83, 84 
's how to make them 175 


156 
ibid. 
414 


Tr « how to dreſs them 127 


346 


20 
ibid. 
141 


225 
17,18 


Veal leg farced 19 
Veal chines boild 10 
Veal loin roafted 147 2 
Veal broild _ n6 TF 
Veal baſhed 46 
Veal farced 28-29,3k , 
Veniſon broild 168 
Veniſon tainted how to pre- | 
ſerve "2 230»23L 
Udders baked __ 424 


Verjuyce how to make i ie 156 F 


Vinegar to make it 154 7F 
Roſe Vinegar 358 '2 
Pepper Vineg ar | "1,8 


Umble _ 23s } 


vw => rarts EE 42 
Water for « Conf b- 

Ale to makg i EY 
Waljei to make | 
Wheatears bow t0 feed thens - 


White leach of cream 
White pot to makg it | 
Woodcocks boild 62, 86 | 
Woedcocks roaſted 148 
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Whip cream. . 284 * 
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vol Atbokck Hiſtory , colleRed and gathered out 
c Scripture, Councils, and ancient Fathers ; in an- 
ſwer to Dr. Yaxe: Loſt Sheep refurved home: by 
= ! Edward C beſenbalc, Elq; 


| Biſhop Merton on the Sacrament. 

' Grand Sacriledge of the Church of XKowe,in ing ona. Io. 
the ſacred Cup from the Laity at che Lords Table: ; 
jel Fearley, of 

Th Quakers Cale at ſecond heariog , p being a full Andi 4 
Fo their Tenets. _— 


 Re-affertion of Grace, Findicie Evangehi, or Vi 
tion of the Goſpel : a Reply co Mir, pu Burge'\ Vin 
dcie Legis, and to Mr. Rutherford : by Rob. Town, Pe. 
| | Anabapciſts anatomized and filenced, or os rai 
Eli. Tombs by Mr. 7. Cragg, where all may receive cat . - 
F latifa ion; 

A Cabinet- Jewel , wherein i is Mans SR Godd | 
4 Þ mercy ſet forth, in eight Sermons ; with an Appendix con- / 
cetnio Tyches, and expediency of Margoges in Aﬀs 
'ſemblies : by che ſame Author Mer. f. Cragg- |, 
| A Glimpſe of Divine Light, being an Explication of lone. 
- I iffages exhibiced ro the giringant at Whitehall, fot ; 

4 \pprobation of publique Preachers, againtt 7. Hf avife of 

| Lind Chappel, Laneaſvire, 
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The zealous Magiſtrate, aSermon': by T. T hre/ccr: + 53 
> New Jerulvley, in« Sermonfor the Sociery Hawa 
* gav, inthe Yer 1657, El | 
Divinity no enemy to Aſtrology, a Sermon for the So. Þ 
ciety of A in the year 1653.by Dr.7 bo. Swadlivg. 
Briganvia Redivive, © Sermon before the Judges, Ave. 
1648. by 7. Shew Minifter of Hal. -. 
The Princeſs Royal, in a Sermon before the Judges, 
March 24. by }. Shaw. 1 
t fer, and Books opened, Religion tryed whe- }F 
ther ir be of God or man, ir ſeveral Sermons : by ?, web- "| 
fer. Qnarto. | EE. 
Iſrach Redemption, or the Propherical Hiſtory of our | 
- Saviours Kingdom upoo earth: by K. Masros. | 
The cauſe and cure of Ignorance, Errour, and Prophane- - 
neſs; or a more hopeful way to grace and ſalvation: by | 
R. Pexng, Oftave, 'T 
" A Bridle for the times, tending to ſtill the murmuring, *F 
to ſertle the wavering , to flay the wandering, and to | 
frrengthen che fainting : by 7. Brinſlcy of Tarmonth. ; 
" Comforts againſt the fear of death, wherein are diſcover- - 
©. ed ſeveral evidences of the work of grace: by 7. Collins | 
| of Nowith. 1 
' Jacobs Seed, or the excellency of ſeeking God by prayer: |} 
by Jer. Burroughs. 1 
The ſurnine of PraRtical Divinity , or the grounds of | 
Religion'ina Catechiftical way : by Mc. Chriftopher Live, 
- are Miniſter of the Goſpel ; anvfefol piece. vh 
Hezven and Earth ſhaken; a Treatiſe ſhewing how *F 
Kings and Princes, and all other Governments, are chan» 'Þ 
ned : by 7. Davy Miniſter in Dover. : 
The Treaſure of the Soul, wherein we are taught by dy-. 
mg toſin, to attain to the perfeRt love of God. We | 
t& Treatiſe of Contentation, fit for theſe ſad and we 
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'afflitions : by 7. Hal ome eb Nevin 
"The Celeſtial Lamp, enl 


F from the depth of everlaſting oF: FF, 
. The Moderate dh mens, in t1vo parts; OD oES. 
'F ptore-way for the adminiltring of the 
| yn diſcovering the old rout of Origindl finin Bakers 
1 W. Brittin, | 
"3 Dr. Marriw Lather"s Tetatife of Liberty of Chriftians 
\& 8n uſeful Treatiſe for che ſtating Law np ſo od 
'F diſptted in theſe times about this 
The Key of Knowledpe, a littfe 
ons #nd —_ intended for the uſe 
Chriſtians, eſpecially for ww Families f 
by old Mr. bs {ack/on that famous Divine. 
The true Evangelical Temper ;/a Treatiſe modeſfly and 
ſoberly ficred to the preſent grand concernments of the 
Seove and Church: by old Mr. Fohs Jack ſon. ” 
er: | "The Hook of Coofcience opened and read' yoke 
. : 
'F The ſo much deſired and fearned Cortimentary | 
ve, '| whole 15 Plalm, by th:t Reverend and Eminent _ I 
'} Mr. Chriftopher Cortwritht , Miniſter of the Goſpel —_ = 
on 'f Tork; ro which is »ffixed 2 brief account of the Author 
an JÞ Life and Work, by R. Bolros : with Mr. ops Leigh 
(| Epifile 2nnexed in commendation of the 
dy. '} "The Jodger Charge, EY a Sermon before Mr; 
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3 Cambo wel.in,Surre) : A Scrmon worthy peruſal of alb 


- ſoch endeavour to be honeſt and juſt praRitio.. 
ners Law. 


- The Saints Tomb-ſtone, being the Life of that vertoous; 

© Gentlewoman, Miltris Dorothy Shaw , late-Wife of Mr. 

©. foby Ce the Goſpel ar King flo upon Hal, 

Revelations in three Treatifes, viz. 1. TheNs.. Þ 

rure.of God: 2. The Excellency of Chriſt. 3; The Excel. | 
of Mans Immortal Soul. by Fer. Burronghs, | 

The Saints happineſs , together with. che ſeveral ſteps 

therennto, in 41. Le&ores on the fifth of Marrbms: 

-  calledrbe Beaticudes of Chriſt : by Fer. Burroughs , y 

the laſt Sermons he ever preached, both pur forth by the. J 

ſame teſtimony that publiſht his former Works. 

The.Iron; Rod, a Prophetical Treatiſe. | 

A Diſcourſe concerning Liberty-of Conſcience, in which | 
are contained Propoſals abont what liberty in bis kinde i is 
now politically expedient to be given, and ſeveral reaſons 
to ſhew how-much the' peace and welfare is concerned | 
thetein , by R.T. 

No ng of Reformation of the bublick DoRtine © 
of the ( of England : by 7. Pearſon, D.D, - 

An Anſwer to D:.31 -ges's Word by way of Poſtſcript, | 
, kn vindication of no pecellity of Reformation of the pub. © 
ck DoQrine of the Church of England : by Dr. Pearſon.” | 
- "Dr. Dayiel Featly revived,” proving that the Proteſtant 1 | 
Church, and not the Catholick, is the onely viſible and - 
true Church; in a Manual preſerved from the har.ds of the ' 
Plunderers, with a ſuccinR hiſtory of his life and death! ' | 
publiſhed by Jobs Fearly, Chaplain co His Mayeſty. 

T hie Scotch Covenant condemned, being a full anſwer - 
to MF. Dowglas biy Sermon, preached at che Kings Coro- | 
mation in-Scvr/and, wherein His Sacred Majeſty, is viadich | 
ted; thy Loyal and: Or; hodos hand. 
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| {A Manual of : Miſcellaneous; 


| | ſinners, io-a Sermonart St. Paul; before the!Lord:Major, ; 


1 Biſhop of Norwich, colleQted i into one TE, bring the 
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- ##ls, -commanded+o be obſerved in the Church of £»g- 3 


a the Angel-in 'Cornhill. 
"+3 The Royal Prerogative vindicated, in theconverted Re> 

-ruſants convinced by Scripture; Reaſons; Fathers and. 
- Councils, that! the Oath of. Abjuration compared with - 
| thoſe of Allegiance and Supremacy, 'containeth;nothing = 
' hor-whbat may be taken by every pious Chriſtiah, and law- 
- ſul ſabjets ; with divers other clings annexed in relation 
\ rothe Kings Supremacy : -by . Cagy , a learned pi 

Medications, . 


- Obſervations, CharaRters, and _—_ ; worthy thecond; 
 Geration of all3> by Ris rnohenn() hopmnk 256 + 


*/'Chrifts gracioos intention for peace and mercy towards 


and Aldermen 21+by R/ Par, En: at ;Camiberwel{ in 
Surrey. 
©:410;o7 F, or God made Man; a Tra proving the 


Nativity of 00 oor Saviogr to be. 0o'the 25-\0f. December ; 


by the learned F. Selder. | 
The Works of that Reverend Prelace Peſeph Bal, late 


third Tome, in Folie; 

- The ſinners Remembrancer, or [a ſerious ts the 
wicked ro prevent their defiruction, and os ur re-. 
formation : to which: isadded Chriſts gracious :inteotion © 
 for-peace and mercy towards figners: by Rich. aa 
| ReRtor of Bermondſey in Seurbwark. ' 

Divine Meditations upon the: Grand and Leſſer eſti 


land by Aetof Parliament ,1 whereunto is ſubjayned; A 
| Meditation upon the Murther of Kiog Cbartes the. firſt on 
Fan. 30 1648. and a Commemoration of the Martyrdam 
of the late Wifliam Laxd, Archbiſhop of Canterbury, wp f 

' "Edmund Gajton, - - 
The Reformed Prevbyterian ; bumbly offcring eq: 
conſideration of al} pious agd peaceable ſpicies, favefel_.- 
A 3” Argys 


Books Printed for Nath: Brook, - 
nf Obeſity the At of Uaj 


$ me amen + nnd Mr. Baxeer, Mt. Ribers 4 
Rules; axdther Jeaeved Divine thar thero is Wires L | 
(Gen by 7 


the 


| Ervoure Me. Hebes Civienhen « Cotnaion fo | 
| alt eriaparryrocarngpes 


with him ; by Waliam L «cy, Biſhop of $. 
yn rao broken. all tearhed men, in v 
the Church of England is defended, s 


fetile an! rand ſes if Occwlt Diloiovy wow | 
, Magick, A , Chymiſtry, 
anew], ml Cl f 4 Geowaney, Chymiſtry MW: 


Minds | 

MEx* ck and Atrology vindicated; by H. Fara | 

| Lux Feritatis, Judicial Afttology vindicated; add 

Pemonnlogy confuced: by #Y. Ramſey, Gear, 47" 

to the Teutonick Philoſophy, being 3 | 

| F Son ponge the Original of the Soul : by C. A 

' Fellowof Peter-bouſt in Cambridge... 

Cornelis Agrippa bis fourth Book ,of Qcculc philoſo- © 

pby, or Geomancy ; Magical Elemegts of Peter de Abans 

the natore of ſpirits ; made by &. Tarner. 
Paracelſus Qccule Philoſophy, of the myſteries of Ne . 

cure; snd his ſecret Alchimy. 

- An Aſtrological Diſcourle, with Mathematical Demon- F 

ſirations ; proving the influence of the Planers und fixed 


Stars upon Elementary Bodies: by Sir- Chrif, Hejdin, | 


Merlin Arglicus 7 wnicr, The Engliſh Merlin revived, © 
of | 


DS. 


Ac 


Ds — 


[yer 1644. by Li 


43 of Exrope, till 1663. the aRi | upon the Tn- 
'F fvences of the ConjunRion of Sariwwand uppter, 1642. 


land, part in rhe years 1648, 1649, 1650. by 


' SLES 5: Ta32SST 


GR 


: | ropoſcopy, the ſymmerrical proportion, and ſignal moles 
F of the body, the Interpretation of Dreams, to which. is 


added the Arr of Memory illufirared with Figures : by | | 


- 


at the Angel in Cortbill 4 
of a PrediQtion upon the affairs of Chriſtendom, forthe C 


—_ 


England's Prophetical Merlin, foreelling to all Nations 


by W. Lily. 
The Worlds Cataſtrophe; or Eropes mary motations, 


F gntil 1666. by w. Lily. 


An Aftrological Prediftion of the Cute =—_ 


Annu texebriſus , or the dark' Year; or 
nts upon two Lunary Eclipſes, and one ac 
of the Son in Exyland, ©: 

'Aneaſic and familiar way; wheteby to pigs tees Y 


depending on Eclipſes : by W. Lilly. 
TG peraraes Sights and A ſeen in” Zondow, 


Jane 50. 1644.” by 9; Tilly : "5 ly all Ve Works ir 5 


Volume. wa 
Cataſtrophe Miltnatrns, an Ephemerides for che Year | 
1652. by N. Culpepper. 

T eratologia, or a diſcovery of Gods nay manifeſt. 
ed by bloody rain and waters: by 7.,'S. | 
Chiromancy, or the art of diviniog, by the Lines-en- _ 
graven in the hand of man by Dame Nature, in 298. Ge- 


-nitures ; with a [earned Diſcourſe of the foul of the world, 


by G, Wharton, Eſq; 
The admired Piece of Phyſiognomy, Chiromaricy, Me - . 


R, Sanders, Folio. 


” The no leſs exquiſi rethen admirable Work, Theetruns 
'F Chemmmicum Britannitum, containing ſeveral Poegical pie- 


cds; our famous Ex iſo Philoſophers, who have writ 2 
A 4 ten 


Books Pringed for Nath. Brogk, 
* Hermetick, myRterjes in their own ancient Langua 
. Fadfully colleted in one Volume, with A 
® Nl by the indefacigable.induſtry of Elias Aſomole, 
F _illofrared with Figuves. | 
b/ way to Bliſs, in three Books ; a Yery learned Treg. 
- ail of the 4 ſtone , made publick by Eli 
© Aſomole,E 
'. © Thewis 0] the Laws of the Fraternity of the Roe 
_ Croſs, in which the occult ſecrers of their Philoſophiz. [ 
arebrogghe co light : written by Count Moy, Ti 
and now Engliſhed by T. H. | 
"Natures Secrexs, of the admirable and wonderful Hiſto. | 
[ 
| 


eyof the generation of Meteors, deſcribing the temperg- 


| / wy , the beighths, magnitudes, and in- 
fur of the Stars, the cauſes of Comecs, Eart uzkes, 
| Epidemical [Diſcaſes, and Prodigies of precedent 
4 - with of the Weather, and deſcriptions of 
H the Weather glaſs : by T. wilsford. 
| oF lagyoye's admirable Ephemerides for che Years 1659, 


| 
an Fa Elements jo tifreen Books jn Eogliſb,compleat. * F 
| 
| 


ed by Mr, Barrow of. C ambridge, 


| Excellent Treatiſes in the Mathematicks, Geometry of Ariths 
 metick, Surveying, and other Arts or Mechanicks. 


He incomparaþle Treatiſe of Tattomet ia, ſeu Tetay- 
menomerria, of the Geometry of Regulars, practically | 
poſed after a newand moſt expedious manner ; toge- 

ther with the Natural or Volgar, by way ,of menſural ' 
mpariſon, and in the Solids, not onely in reſpeQ of 
m#pnitude or dimenſion, bur alſo of gravity or pondero- 

liry, according to any metal aſſigned; together with uſeful 
Fxpsriments of mealgres and weights, opſctraio Q1 


Guwg "%Þ 


_ : by T:Wybard. ALS 
© "Tefonicon, (hewing the exaQ meaſuring .of all manner 


& of Lands, Squares, Timber, Stone, Steeples, Pillars, Globes, 
'Y «5 alſo tbe making and uſe of the Carpenters Rule,. fit to 
'T be known by all Surveyors, Land. meters; Joy ners,'Carpen- 


{ other places, by them praiſed and zcknowledped' to be 


4 the Anget in Cornhills: 
ing , uſefol for thoſe that are praiſed in the Art 


gers, and Maſons : by D. Diggs. | 


The gnoparallel'd work for caſe and expedition, entituled, 


Þ the exa& Surveyor, or the whole art of ſorveying Land 


ſhewing bow to-plot all manner of Grounds ,- whether 
ſmall Incloſyres, Champaio, Plain, Wood-lands,or Moun- 
tains, by the plain table ; 8s alſo. bow to finde the Area, or 
content of any Land, to proteR,. reduce, or divide the 
ſame ; as alſo to take the plot or chart, to-make a Mapof - 
any mannor, whether according to Kethbarn,or any. other 
eminent Surveyors method ; a Book excellently uſeful for 
thoſe that (g\lgparchaſe, or are otherwiſe employed abour 
boildings : by F. Eyre. —— | « 

The golden ticatiſe of Arithmetick, natural and artifi- 
cial, ot Necimals, the theory ang praftice unitedin a fym- 
patherical proportion be: wixt Lines and Numbery, in their 
quantities and qualities , as in reſpe& of form, tigure,mag. 
pitude and affeRion, demonſirated by Geometry, illultra- 
ted by Calculations, and confirmed -with'yariety of 'exam- 


| ol in every ſpecies ; made, compendious: and-cafie' for 


Merchants, Citizens, Seamen, Accomprants,;&c. by The- 
mas Wilfrord, CorreRor of the-laft Edition of' Record, 

Semigraphy, or the Art of ſhorc-writing , _ as it hath 
been proved by many hundreds in the City of Londen, and 


the eaſieſt, exaReſt, and ſwifteſt mechod; the meaneſt 
capacity by the help of this book with few hours practice 
may attain to a perfection in this Art; by F. Rich Author 
and teacher cherecf, dwelling in Swithins Lane in London, 


: Nilk 


Books Printed for Nath. Brook, 


.  Thowa,D.D. 
ping ſummaring of the 
confurnmaring of chit praQices of t 
cob Areof: yalntiog' by F. dah i: hows 

The Conveyance of Light, 'or \the compleat Clerk and 
Scriveters 'Gaide , being an exaRt Dravghe of all Pref 
dents and Aſaurances now in uſe : Likewiſe che forms of all 
Bills, Anſwers, and Pleadings in Chancery , as they were 
penned: by divers learned Judges, eminent Lawyers, and 
Conveyancers, both ancient and modern , where. 
unto is "added a Concordance from K. Richard the third to 
rhisprefeat time. .- | 
.>' Theſo _ RANT, ae new World of En- 

Words; 'or a general. Di&tio:ary , containidy the 

| wall Erymologies, Definitions, and york etg- 
cions of the proper (ignifications of hard Engliſh word: 
4 tehe Arts and Sciences, ſiberal or mechanick ; 
av alſo other fubjeRts that are uſeful or appertain to the 

| of our Nation. A Work very neceſſary for 

| xs well as our own Countreymen, for all perſots 
that would rightly underſtand what they diſcourſe or read: 

- colleRted and publiſhed by E.P. = 
The modern Affurancer. the Clerk's DireRory, con- 
caining the praRick part of the Law , in the exaR forms 
and draughts of all manner of Preſidents for Bargains and 
Sales, Grants, Feoffments, Bonds, Bills, Conditions, Co- 
yenants, Joyftures, Indentures, to lead the uſes of Fines 
and: Recoverics, with good Proviſo's and Covenants to 
ltand ſeized, Charter-parties for Ships, Leaſes, Releaſes, 
Surrenders, &c. and all other Inftraments and Aſſarances 
now in uſe: intended 'or all young ſtudents and praRtifers 
of the Law, by 7obn Her. mm 


of the Ancients, the Hiltory of the begin 
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+ Milk for Children, « plain and cafie Method teaching tg 
Read and Write, uſeful for Schools and Families: by F, 
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at the Angel in Cornhill. 


1/Fbe PerfeR Conveyancer, or feveral' ſMett'and- choice 
FPreſidencs ſuch as have not formerly been primed; colieR> 
ed by four ſeveral Sages of the Law, viz. Sir Edward Hew 


gin- den, Wal. No, Robert Maſon, and | Fleetwood. > 2. 
that Y- Moor's Arithmetick, the ſecond Edition; much 


and diligently cleared from the former milizkes- of the 
Preſs ; a work containing the whole Art'of Arithmetick, 
as well in numbers as ſpecies, together with many: Additi- 
pos by «be Author, is come forth an excellenc piece. 

Likewiſe Zxercitatio Elciptica Nova, or :new- Mathbe. 
matical Contemplation on the Oval Figure called che 


Eleipſis, rogether with the two' firſt Books of ; 
his Covickd enalyz'd and made fb the =, 


of Conical . Sections may de cafily underſtood; a Work 
mach deſired, and never before publiſhed in ehe Engliſh 
Tongue : by Fariss Moor, Surveyor General of thegreac 
Level of the Fenns. 07 5 L 

\ The Scales of Commerce and Trade, the re- 
yealed 25 co tfaffick with a Debitor and Creditor, for Mer- 
chants Arconnts, after the italian way and egtieſt method, 
a5a\ſo'a treatiſe of ArchiteRure, anda computation asto 
all the charges of building : by T, i/sford, Gear. 


| Excellent and approved Treatifer in Phyſick;Clirurgery aud 
0n- | \ cher more familiar Experiments in Cookery, Preſerving 8c. 


and * Ulpeper's Semiatica Vranica, his Aftrological Judge. 

C p40. of Diſeaſes from the bt et 
nes | much enlarged ; the way and menner of -nding out the 
to {barge and end of the Diſeaſe ; alſo whether the 'fick be 
ſes, {likely to live or die, and the time when recovery or death 
ets {| to be expeRed, according tothe judgemenm- of Hippe- 
ſers | frares and Hermes Triſmegiſtus ; to which is added Mer. 
© | Caiprpers Cenſure of Urines. F--09 | 


[The | Caf. 
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Books Primed for Nath. Brook, 
| Oh Laney left. to his Wiſe for the x 
($99, being ab cho 


—_rorns ae» 

liſhed ill afcer his-death, - 

's School of Phyſick, or the experimental pra. 
Riſe of the whole Art, ſo reduced. either inte-Apboriſay, 
or choice and tryed Receipts, that the free-born Rudents 
of the three may in this method finde perfe& 
wayesfor the operation of fuch medicines,ſo Aﬀrological. 
dy pliner as' that they '\may themſelves be 
of [their Patients : by NC, 


Diſpenſatory , the whole Art of 


Poon 


/Phyfick reftored to praftice; with: a ſurvey of mo{Dib- 


extant; a Work'for the plainneſs and method 

-not to be 'd by any ;/ with-a Preface of Mr. Nich, 
Culpeper's to the Reader i in its commendation: by P, Me 

.ce/l, Phyſician to the of *France. © «© 

The Yorkeſoire Spam; or the vertue and ufe of that W#- 
ter in' curing of deſperate Diſeaſes , with direRions and 

.xules neceſſary to be conſidered by ail char repair thither. 

Medicina Magica tamen Phyſica, Magical but Natursl 
Phyſick, containing the general Cures o* Infirmities and 
Diſcaſes belonging tothe bodies of men, as alſo to other 

Animals or domeſtick Creature, . by way of Tranſplancati- 
on, with a deſcription of the moſt excellent Cordial out of 
Gold : by Saw. Boulton of Salop. 

- , Helment diſguiſed, or the volgar errours of Jmparkl 
and unskilful praRiſers of Phyfick confuted , more eſpeci- 
ally as they concern the Cures of Feavers, the Stone, the 
Plagoe, and ſome other Diſeaſes, by way of Dialogue, in 

. which the chief Rarities of Phylick are admirably 4 

courſed: by 7.T. . 

7. Tredeſcant's Rarities, with the yarieties of his Gat- 
deas, publiched by himſelf. Arty 


and moſt profitable of Bore, 
, which: whilſt be lived 
ba breaſt, cg ceſolved nerer to be pub. } 
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7 Ping 


LET FEERS RESS 


© Þ kindes, their times of Aouriſhing and decreaſing , as alf> 


| at the Angel in Combill, +” 
' Arts maſter. piece, or the beautifyi of: P 1 
jereby all defeRts of Nature of tr} ro are ' == 
ed, age renewed, youth continued, and all -imperfetions 
hirly remedied : by B. 7. Dr. of Ph. fitted for'the Ladies. 
An- Elenchas of Opinions _—_— the cure of the 
Small Pox, and French Peſt : by T, Phitaker, Phyſiciaw 
to bis Majeſty. :3*00-%0 | 
Gregoriuu' Hor fly , Operum ' medicoram &- Inſftitutiones 


wedicas, in tres Tomes, Folio, -$oka 3 

William Clow; bis Chirurgical Obſervations -for thoſe 
that are burned with the flames of Gunpowder, as alſo 
of the-curiong of wounds, and Laes venerea; 

The work of that famous Chirurgeon Mr. Zobw Banifter, 
concerning Tumours, Wounds, Ulcers, &c. being a ftore- 
houſe = all ſorts of medicines belonging to the Chirur- 

e | Tar 
7 Art of Simpling, an introduQtion tothe knowledge 
of gathering of Plancs, wherein the definitions; diviſions, 
places, deſcriptions, differences, names, vertues; times'of 
gathering, temperatures of the, arecompendionfly dif 
couffed of; alfo a diſcovery of the {eſfer workd:by .Coles; 

Adamin Eden, or Nature's Paradice ; the' Hiſtory of 
Plants, Herbs, and Flower?, with their ſeyeral origina# 
names, the places where they grow, their deſcriptions and 


their ſeveral ſignatures, anatomical - ys , and 
particular phylical vertues, with neceſſary obſervations on 
the ſeaſons of planting and gathering of our Engliſh 
Plants. A Work admirably uſeful for Apothecaries, Chi 
rorgeons, and other ingenious perſons, who-may in this 
Herbal finde compriſed all the Englifh- phyſical Simples, 
that Gerard or: Parkinſon in their two voluminous Herbals 
have diſcourſed of ,. even ſo as to be 0n emergent occaſions 
their own Phy ſicidns, the: Ingredients being to: be __ in 
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Books 'Printed for Nath. Brook, 
I Ons: publiſhed for the cnet 
good, by 1. Cvle whe! 

Tha. Gyiaee Owl opened , incomparable ſecrets iy) 
Preſerviog Candytng, and Cookery, F. 
fn mpeg Queen by the moſt experi- } 
enced perſons of - our times, many whereof were botour-' | 


ed wit her own practice. 
- The parfeRt Cook, 4 right metbod in og [| 


mbliſhedia any Language , expert and 
arent of Fleſh, Fowl, and Fiſh, che 
,'the beft direQions for all manner of 
ors, ol Pa = moſt poinant Sances, with the terms 
Carving and ſewiog, the Bills of Fare, and exe ac- FIC 
—_ of —_— Diſhes for the ſeaſon, with other-« lc mode 
Curioſities , together with the lively 1)uftrations of ach. 
neceſſary tigures asare referred to praQtice: approved by 
the many years experience, and careful induſtry of Robey? 
_ May, in chetime of his attendance on ſeveral perſons of F! 
Honour. 


Elegant Treatiſes in Humanity, Hiſtory , deſcription i þ 


Conntre)s, Remances and Poetry. | 


(DE or the Reſolver of the ſecrets of Lore and |}: 
01 her natural Problems, by way of Queſtion and 
Anſwer. 

| Theadmirable and moſt impartial Hiſtory of New £ug- 
land , of the firft Plantation there in the year .1628. 
brought down-to theſe times : all the material paige 
performed there,exaRtly relared- 
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FLEETS Linak 


———_ 


ache © and in Combi, "oy 
of the Con- 


- eAmerica painted tothe Life, meh 
|, and fiſt original undertaking, of ad bop by 
Plantations in. thoſe parts/,, with w exaQ; Map: y 


F, Gorges, Elq, 
. The tears of the Indians, the Bitlory of. the 
zody and moſt crue] proceedings of the Solmiands.ia 
Nands of Hiſpaniola, Cuba, jamaica, Mexico, Peru, and. 
ther places ot the Welſt-Indies; in which ro the life are. 
| {ere the La 0 Lu —_ as alſo , thy 
nels of our War lo lucce mannaged againli 
ide illpſtrious Shepherdeſs. The imperious Brother, 
wricten originally in- Spaniſh; by that; incomparable Wit, 
Don John Perez, de Montalbass, tranſlated at. the re 
of che Marchioneſs of Dorcheſter , and the Cor of 
Strafford by E. P. 

The Hiſtory of the Golden Aſs, 2s alſo the Loveof 
Cupid and his Miſtreſs P/5che : by L. Apnlcize, tranſlated 
into Engliſh. | 

The Untortunate Mother, a tragedy : by T.V. 

The Rebellion, a Comedy : by R. Rawlins. | 

The Tragedy of Meſſalina the infatjiate Roman Em- 
preſs: by N. Richaras. 

The Floating Iſland: a Trage.comedy aQed beforethe' 
Kiog by the ſtudents of Chriſt Church in Oxon, by that re- 
nowned Wit, W. Strode ; the ſongs were let by Mr. Hewy + 
Lawes. 
| Harvey's Divine Poems, the Hiſtory of Balaem, of 7o+ 
[x4b, and of St. Fobn the Evangeliſt. 

Fons Lachrymarum, or a Fountain of rears, the Lamen- 
[tations of the Prophet 7eremikhin Verle , with an Elegy 
on Sir Charles Lucas : by 7. Quarles. | 

*  NoRurnal Lakin. with other witty Epigrams 
and Epitaphs:. by R. Chamberlain. * - 

The admirable ingenious Satyr againſt Hypocrites 


Wit 


| Euoks Printed f#r Nath. Brook, 4 - 

\  "Witre inſeveral ſeleQ Poems, not formerly pug 

- liſhedby = Menit and Mr. Smith, with others, © 

”  "Sportive Wit, and Muſes merrimcat, « new ſpring of Y 

© © -Drollery, Jovial Fancy, &c. 

, - *Wits Interpreter, the Zngii/b Parnaſſw, or x ſure 
Gaide to thoſe admirable accompliſhmenrs that complear } 
the Engliſh Geatry iq'the moſt acceprable qualifications 
of diſcoarſe or writing. An art of Lopick, accurate Com 

plements, Fancies, Devices, Experiments, Poems, Poeticaf” 

FiQions, and « [a wode Letters: by f. C. the ſecond Edi- 

tion; to which is added theſe ſeveral Courtly Games, 

viz. Ombre, Fiquer, Chels, Gleek, and Cribbidge, &+. 

-- Wit and Drollery, with other jovial Poems, with new 

pns:by Sir 7. 24, 2.L. M.S.W.D. the ſecond Edi 

tion, 
The Myftgries of Love end Eloquence, or the Arts of 
Wooing and Complementing , as they are mannagedin 
the Spring Garden, Hide Park, the New Exchange , and 
other emineot places : A work in which-is drawn.to- the 
liferbe deportments of the moſt accompliſke perſons ; the 
mode of their Courtly entertainmentes, treatment of their 
Ladies at Balls, their accuſtomed Sports, Drolls, and Fan- 
cies ; the witchcrafts of their perfwalive Languagein their 
approtzches, or 6ther more fecrer diſpatches * by ZE. P. _ 

' Naps upon Parnaſſw, © ſleepy Muſe nipt and pinch'd, 
though not awaked : ſuch Volantary and Jovial Copies of | 
Verſes, as were lately received from fome of the Wits.in 

the Univerſities in a Frolick; dedicated to Gondibert's * 
Miftris by Captain ores and others. VVhereunto is ad- } 
ded, for the demonſtration of the Authors Proſaick Excel- 
lencies, bis Epilile ro one of the Univerſitich , with che! 
Anſwer ; tgerder wich rwo Satyrical Chara&ers of his 
own, of a Tempocizer, and an Antiquary, with margins 
Soto by 3 Friend to the Reader, , 4 
7, Ctr 


""81he Inj Cord 


nd Revived, Porins, Orations,; tn FY j 
is Genuine Incomparable Pieces - a ah 1 
ith many Additigas. B. I 


4: 5 bi 
'ptefſion, 
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